After-the-Game  Supper 

Pants  on  Parade  •  News  in  Hairdos 
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co-tUrrlng  In 

BACK  STREET 

A  Ross  Huntsr-CarrolRon  Prod. 

A  Univorssl-Intomstional  Picturo 


N’KItA  MILES,  one  oT  Hollywood’s  loveliest  new  stars,  always  makes  sure  her  hair  is  shain|KX)ed  with  Lustre-Creme, 
hlonde  hair  shining  with  highlights,  every  wave  soft  and  smooth.  Why  don’t  VOL'  try  Lustre-Creme,  too? 

LushfiCitmc  — 

FOR  CURLS  THAT  COME  EASY— HERE’S  ALL  YOU  DO:  i  ■ 

rtoJtt  dries  — 

if  bou+ipes  — 

nocu  ih  A 

lofoM  or  crisaKvl 


SP>«mpoo  witH  new  Ltquld  Lustre-Creme. 

.Special  cleansing  action  right  in  the  rich, 
last-rising  lather  gets  hair  clean  as  you’ve 
ever  had  it  yet  leaves  it  hlissfully  manage- 
ahle.  Contains  lanolin,  akin  to  the  natural 
oils  of  the  hair;  keeps  hair  soft,  easy  to  set 
without  special  rinses. 


Set^with  Just  plain  waterl 

-An  c.xcTusive  new  formula — unlike  any 
other  shampoo — leaves  hair  so  manageahle 
any  hair-style  is  easier  to  set  with  just  plain 
water.  C'-urls  are  left  soft  and  silky — spring 
right  hack  after  combing.  \N  aves  l>ehavc. 
Hick  smoothly  into  place. 


lust'll' 

CsOnt 


4  OUT  OF  5  TOP  MOVIE  STARS  USE  LUSTRE-CREME  SHAMPOO! 


Only  a  perfect  diamond  can  reflect  full  brilliance 
and  beauty  .  .  .  the  perfect  symbol  for  the  love  you 
share.  This  is  a  rare  gem  of  flawless  clarity,  fine  gem 
color  and  meticulous  modern  cut  .  .  .  found  always  in 
the  center  diamond  of  every  Keepsake  engagement  ring. 

The  Keepsake  Certificate,  signed  by  your  jeweler, 
gives  written  proof  of  perfect  quality#  It  also  gives 


protection  against  a  loss  of  diamonds,  plus  trade-in 
privilege  toward  a  larger  Keepsake. 

Only  an  authorized  Keepsake  Jeweler  (listed  in  the 
yellow  pages)  can  offer  you  the  guaranteed  protection 
of  Keepsake  Diamond  Rings.  Choose  from  many  lovely 
styles  by  the  world’s  leading  ring  designers,  each  with 
the  name  "Keepsake"  in  the  ring  and  on  the  tag. 


How  shall  I  serve  it? 


POUNDS 


Just  a  glance  at  the  back  of  the  Libby’s  Corn 
label  tells  you  the  variety — golden  sweet;  it  also 
tells  you  the  style — whole  kernel.  And  it  includes 
full  inforniation  on  seasonings,  can  size,  measure 
and  weight,  plus  attractive  recipe  and  serving 
suggestions  for  this  versatile  member  of  the 
famous  Libby  family  of  fine  foods. 


LABELS  SHOW -TELL 

ALL  YOU  NEED  TO  KNOW 


The  back  panel  of  Libby’s  new  Deep  Minted 
Brand  Pineapple  Chunks  shows  three  unusual 
recipes — one  for  a  luncheon  salad,  one  for  a  re* 
freshing  iced  ring  mold,  and  one  for  a  pretty, 
marshmallow-top|}ed  parfait.  This  popular  new 
product  adds  a  fresh,  new  dimension  to  the  flavor 
of  your  favorite  fruit  salads  and  desserts. 


Libby,  McNeill  &  Libby,  Chicago  4,  Illinois 


ikep^isitkdL 

*‘«HEAPPtl 


How  much  am  I  getting? 


Libby’s  new  family-size  can  of  corned  beef  hash 
contains  a  full  pounds  of  this  meaty-rich 
combination  of  lean  corned  beef  and  Idaho  po¬ 
tatoes  .  .  .  enough  for  four  to  six  servings.  On 
the  back  of  the  l.ibby’s  Corned  Beef  Hash  label 
you’ll  discover  helpful  serving  suggestions  for 
fast-fixing  “meals  in  minutes.” 


What  about  vitamins? 


At  a  glance,  you’ll  find  that,  on  the  average,  one 
6-oz.  glass  of  Libby’s  Tomato  Juice  provides  an 
adult’s  minimum  daily  requirement  for  Vitamin 
C,  plus  one-third  of  the  needed  Vitamin  A.  And 
you  get  only  natural  vitamins  in  this  rich,  re¬ 
freshing  juice.  For  the  finest  quality  in  canned 
foods,  always  choose  products  by  Libby. 
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OUR  FRONT  COVER 

Co-ed's  "eyo-cotcher"  red  puts  the  stomp  of  success  on  your  bright 
new  semester.  Here  it  flashes  from  the  neck  of  a  sweater,  livens  up 
accessories,  adds  dash  to  our  models'  Glen  plaids  in  a  Zefran  blend 
Member  of  Audit  |jy  0^,^  Chemical.  And  it's  the  hue  in  British  Motors'  MGA  roadster. 

Bureau  of  Circulations  See  page  80  for  more  details. 


Measured  heat  is  the  most  important 
ingredient  in  any  recipe . . . 


flame  SELECim 


HarfKT  s  oven  control  extends  the  ac 
curate  range  of  oven  cooking  from  550 
down  to  140“  F.— provides  new  keep 
warm  and  food-defrosting  techniques 


Harper’s  Center  Simmer  burners 
give  you  2  new  lower  heats,  1  for 
“keep  boiling”;  1  for  “keep  warm” 
— save  fuel,  food  and  watching! 


Harper  $  Flame  Selector  is  a 
Burner-with-a-Brain  *  that  lets  you 
set  flame  height  as  well  as  tempier- 
ature  to  be  held  automatically. 


...  Gas  gives  it  to  you  quick  and  clean, 
Harper-Wyman  gives  you  absolute  control! 


^■ou  know  how  important  careful  measurement  is.  Now  you  can  demonstrate 
proper  measurement  of  heat  with  ranges  that  cook  with  true  accuracy  and  con- 
trollal)ility.  Now  you  can  teach  new  defrosting  techniques;  new  use  of  oven  for 
holding  whole  meals  “table-ready”  for  hours  without  overcooking;  and  other 
new  techniques  never  l>efore  possible  in  home  or  clas.sroom,  made  possible  by 
controls  like  the.se,  on  ranges  built  to  Gold  Star  standards.  ,\sk  your  Gas  com¬ 
pany's  Home  Economist,  or  write:  Harper-Wyman  Company,  C'hicago  20,  Ill. 

•A  t;. A.  Mark  OAm.  Gas  Assoc.,  Inc.  AMERICAN  GAS  ASSOCIATION 


LIVE  MODERN  A 
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New  recipes... created  and  tested  specially  for 


nooks 


Director  of  Home  Economics 
the  Quaker  Oats  Company  ■  t 


CREPES  FRANCOISE  Makes  4  servings  (Ulus.) 

Orange  Sance:  Crepes: 


(IcroxiijU)  IjoftKe,  Q^wup 


Won’t  you  please  write  to  us— about  recipes  you’d  like  and  your  other  interests? 
Every  month  we’ll  present  new  recipes  based  on  your  requests, and  select  students’ 
letters  to  publish.* 


Vi  cup  Mtar 
1  tMspoM  carnstprcli 
1  cup  oranpt  )uicu 
Va  cup  Itmon  Juice 


3  cus.  beaten 
Vi  cup  MHk 
Vi  cup  Aunt  Jemima 
Pancake  Mix 


For  sauce,  combine  all  ingredients  in  saucepan.  Bring  to  boil, 
stirring  frequently.  Simmer  about  10  minutes. 

For  crepes,  combine  eggs  and  milk.  Add  pancake  mix;  stir 
until  smooth.  Place  a  teaspoon  butter  in  a  small  frying  pan; 
heat  until  butter  bubbles.  Pour  in  enough  batter  to  coat  bot¬ 
tom  of  pan  with  a  thin  layer.  Bake  until  delicately  browned 
on  under  side;  turn  and  bake  on  other  side. 

Fold  crepes  into  fourths;  place  in  brazier  or  chafing  dish. 
Pour  hot  orange  sauce  over  crepes. 


OATMEAL  DATE  WOPS  Makes  3  dozen  cookies 


Vt  cup  butter  or  morgarint 
VS  cup  brown  sugar 
I  ou 

I  VS  cups  stftod  all-purposo  flour 
V*  teaspoon  sooa 
VS  toaspoon  salt 


VS  cup  milk 
1  toaspoon  vanilla 
1  cup  choppod  dates 
1  cup  Quaker  or  Motber's 
Oats  Iquich  or  old 
fashionod,  uncooked) 


Beat  butter  and  sugar  until  creamy.  Stir  in  egg.  Sift  together 
flour,  soda  and  salt.  Add  to  creamed  mixture.  Add  milk  and 
vanilla.  Stir  in  dates  and  oats.  Drop  by  teaspoons  onto  un¬ 
greased  cooky  sheets.  Place  a  pecan  half  on  each.  Bake  in 
moderate  oven  (350° F.)  12  to  15  minutes. 


BANANA  COFFEE  CAKE  Makes  8  servings 

1  pkg.  Aunt  Jemima  Cefteo  1  egg.  unbeaten 

Cake  Easy  Mix  VS  cup  milk 

VS  cup  mashed  banana  2  tablespoons  flakod 

or  shroddod  coconut 

Put  banana,  egg  and  milk  in  bag  of  mix.  Squeeze  upper  part 
of  bag  to  force  air  out.  Close  top  of  bag  by  holding  tightly 
between  thumb  and  index  finger.  With  bag  resting  on  table, 
mix  by  working  bag  vigorously  with  fingers.  (Mix  about  40 
seconds  or  until  egg  is  completely  blended.) 

Squeeze  bag  to  empty  batter  into  aluminum  foil  pan.  (Do 
not  grease  pan.)  Sprinkle  with  coconut,  then  cinnamon  top¬ 
ping.  Bake  in  moderate  oven  (375° F.)  about  25  minutes. 


Sharon  Daws 
Rialto,  California 
My  main  interest  in  life  is  to 
be  a  good  citizen  and  to  make 
my  parents  proud  of  me.  I’d 
like  to  become  a  nurse  because 
it  is  a  rewarding  and  wonder¬ 
ful  career.  Could  I  have  a  rec¬ 
ipe  for  snacks  to  revive  ex¬ 
hausted  students  after  school? 


Cindy  Wills 
Eureka,  Missouri 

School  and  school  activities 
are  my  main  interests.  Teens 
here  like  things  they  can  make 
themselves.  That’s  why  I’m 
asking  for  a  recipe  we  can 
make  after  a  date  that  won’t 
take  too  long— and  won’t  make 
a  mess  (my  mom’s  idea!). 


_ You'll  receive  $10  if  your  letter  is  pub¬ 
lished!  And  every  girl  who  writes  to  us 
will  receive  our  new  recipe  book.  Teen  Cooks.  If  your 
letter  is  published,  we’ll  also  send  your  teacher  a  beau¬ 
tiful  copper  “chafing  dish”  style  server-and-warmer  for 
your  classroom. 

Send  your  name,  school,  and  a  clear  snapshot,  along 


with  the  answers  to  these  questions: 

What  is  your  ambition? 

What  recipes  uould  you  like  from  Mary  Alden? 

Who  in  history  would  you  like  to  have  known? 

Send  to  Mary  Alden.  Box  3361,  Quaker  Oats  Co.,  Chi¬ 
cago,  Illinois.  (Sorry,  but  photos  can’t  be  returned.) 
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really  gone 


,  .  .  .  and  that's  what  we  mean!  Write  us 
I  a  postrard,  giving  your  opinion  on  any 
:  Kubjert  and  eritirisni  of  any  kind — 

'  brickbats  or  orchids.  W'e  want  to  know 
•c/int’s  on  your  mind.  Other  readers 
do,  too.  Address  Letters  Editor,  Co-^d, 

^’est  42nd  St.,  New  York  36,  N.  Y. 

— The  Editors 

! 

'  Dear  Editor: 

j  How  do  you  choose  Co-ed' s  Cheering 
Squad?  Keep  up  the  wonderful  work 
you’re  doing  on  Co-ed. 

—Lita  Verrico,  BordetUoten,  N.  J. 

Each  month  Co-ed  cheers  teens  whose 
;  achievements  in  a  variety  of  fields  are 
!  of  interest  to  our  readers,  and  whose 
characters  and  accomplishments  merit 
attention  and  praise.  To  see  whom  the 
Co-ed  spotlight  shines  on  this  month, 
turned  to  p.  47.— Ed. 

I 

j  Dear  Editor: 

I  Co-ed  is  a  fine  magazine— articles, 

I  opinions,  suggestions,  and  short  stories 
'  all  combined  into  one.  My  seventh 
grader  receives  Co-ed  at  school  and  my 
high  school  daughter  and  I  eagerly 
await  its  arrival  each  month,  too. 

:  —Mrs.  Evelyn  Gibson,  South  Bend,  Ind. 

Dear  Editor: 

I’ve  had  the  same  hair  shle  for  years 
and  I’m  so  tired  of  it!  Any  suggestions? 

—Sandy  McNally,  Scranton,  Pa. 

I  Yes,  indeed!  Here’s  hope  for  the  vast 
I  sisterhood  of  teens  whose  hair  is  their 
despair!  See  this  month’s  “Charm 
!  Course’’  on  pp.  17-20.— Ed. 

Dear  Editor: 

On  liehalf  of  the  home  economics 
class  of  Academy  Notre  Dame  of  Provi¬ 
dence,  I  would  like  to  thank  you  for  the 
interesting  paperback  books  you  sent  us. 
The  information  given  in  each  book  was 
very  helpful  to  everyone  and  answered 
many  of  our  questions. 

—Beverly  Simon,  Fort  Thomas,  Ky. 

Beverly’s  class  was  one  of  many  all 
across  the  nation  that  received  a  free 
Co-ed  Classroom  Library  by  ordering 
20  or  more  school-year  subscriptions  to 
Co-ed.  The  four  question  and  answer 
guidebooks  and  a  career  guidebook  are 
being  sent  again  this  fall  with  20  or 
more  subscriptions— a  gift  from  us  to 
you]— Ed. 


if  you^ve  already  discovered 
lipstick  and  high  heels 

ITS 

TIME  TO 
CURL 

YOUR  LASHES 
iWITH^ 


A  gentle  squeeze  with  Kurlash 
— and  in  less  than  a  minute... 
your  lashes  look  longer,  more 
luxurious,  your  eyes  more  glam¬ 
orous.  Only  $1.25  at  all  drug  and 
cosmetic  counters.  Send  for  free 
eye  beauty  booklet.  Write  Kur¬ 
lash,  Dept.  C-19,  Rochester,  N.  Y. 
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WE  can’t  see  space,  but  it  takes  up 
lots  of  room  in  our  thinking.  One 
day,  you  may  find  yourself  wondering 
if  your  suitcase  has  enough  space  for 
your  trip  to— ditto. 

$600  is  the  estimate  for  a  round  trip 
ticket  to  the  moon.  This  bargain  price 
would  include  the  cost  of  pilot,  stew¬ 
ardesses,  and  food. 

It  hasn’t  happened  yet,  of  course. 
The  entire  project  hinges  on  the  de¬ 
velopment  of  a  single  stage  nuclear 
rocket  that  can  be  used  over  and  over 
again.  Multi-stage  rockets  are  far  too 
costly  to  be  profitable  when  used  as 
pleasure  craft. 

A  “soft”  landing  on  the  moon  is  an¬ 
other  prediction.  Today’s  U.  S.  Air 
Force  uses  special  pneumatic  devices 
for  parachuting  heavy  equipment  to 
earth.  The  same  principle  may  one  day 
be  applied  to  the  landing  gear  of  space 
ships,  so  that  they  will  come  down  on 
the  moon  with  a  soft  plop. 

Brain  in  space  may  sound  like  a 
horror  movie  title.  Actually,  it’s  an  im¬ 
portant  scientific  question.  When  man 
goes  spat'e-venturing,  he  is  subject  to 
great  mental  stress  and  anxiety.  He 
also  undergoes  periods  of  isolation  and 
weightlessness,  as  well  as  awareness  of 
the  possibility  of  exposure  to  radiation. 
How  do  these  thoughts,  feelings,  and 
experiences  affect  his  brain  and  nervous 
system? 

Researchers  at  the  University  of  Cali¬ 
fornia  have  developed  a  device  to  find 
out.  About  the  size  of  a  cigar  box,  the 
brain-measuring  equipment  is  strapped 
to  the  head  of  a  space-monkey  to  give 
scientists  an  accurate  reading  of  his 
brainwaves.  Later,  this  equipment  will 
be  tried  on  men  in  space. 

Is  there  a  doctor  in  the  crater?  A  new 
field  for  doctors  is  space  medicine.  Ac¬ 
cording  to  Dr.  Jaussi  of  Oklahoma  State 
University,  “This  area  has  been  called 
one  of  the  most  stimulating  challenges 
that  medicine  has  ever  faced.  Medical 
men  must  be  able  to  help  the  space 
man  survive  and  function  efficiently  in 
the  most  hostile  environment  that  man 
has  yet  dared  to  penetrate.” 

Oh,  well!  Maybe  it  would  be  wise 
to  postpone  our  moon  trip  a  while. 


Aunt  Nan, 

I’m  going  to  the  library 


“I  thought  I’d  call  and  ask  if  you’d  like  me  to  pick  up  a 
book  for  you.” 

How  to  be  a  favorite  niece,  in  one  easy  lesson.  It  didn’t 
take  Alice  long  to  make  that  telephone  call  but  her  busy 
aunt  greatly  appreciated  it. 

Your  family  will  appreciate  it,  too— whenever  you  can 
help  them  out  in  this  way.  You’ll  find  a  public  telephone 
handy  almost  anywhere.  Makes  it  so  easy  to  check  in  at 
home  and  keep  in  touch  with  friends.  Makes  it  so  easy  for 
a  girl  on  the  go  to  get  things  accomplished ! 


/<’«  smart  to  use  the  telephone— and  fun,  too 

BELL  TELEPHONE  SYSTEM 
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What  is 
Your 
Glove 
IQ? 

I  he  new  tlove  etiquette  book¬ 
let  answers  dozens  of  questions 
a  uirl  has  about  when  and  where 
to  wear  gloves.  You’ll  rind 
“(iloves  —  Fashion  and  F.ti- 
quette”  informative  and  fascin¬ 
ating  and  you’ll  be  in  the  know 
about  one  of  fashions’  most 
important  accessories. 

Just  send  25c  in  coin  to,  "Glove 
Etiquette”,  Box  1224,  Milwaukee  1, 
Wisconsin. 

Name _ _  ______ 

Address - - - 

City.  ■■  - - —  Zone_  State - 


JUMP  FOR  JOY  .  .  .  There’s  a  new 
game  that’s  lots  of  fun— and  gootl  exer¬ 
cise,  ttx).  It’s  a  tNvo-armed  propeller  on 
a  non-breakable  plastic  floor  stand. 
Wind  it  up  and  the  wire  arms  swing 
around  for  4  minutes  at  speeds  adjusted 
by  a  tilt  of  the  flags  at  their  tips.  Up  to 
four  people  can  jump  over  them  at 
once,  and  an  instruction  sheet  suggests 
a  number  of  variations  of  the  game, 
plus  solo  tone-up  exercises.  Called  El¬ 
don’s  Jumping  Jack,  it’s  $3.98  in  toy 
sections  of  department  stores. 

HOSIERY  HUES  .  .  .  Skin-toned  legs 
veiled  w'ith  only  a  whisper  of  tint:  that’s 
the  fashion  news  for  fall  and  w'inter. 
Among  the  prettiest  examples  of  this 
look  are  Hanes’  seamless  nylons  in  “Irre¬ 
sistible,”  a  rust  iridescent,  the  perfect 
complement  for  paprika  and  pimento 
shades. 

COIFFURE  CUES  ...  One  of  the  best 
wa>  s  to  keep  hair  shining  is  by  brush¬ 
ing  it  nightly  with  a  natural  bristle  hair¬ 
brush.  That’s  why  the  John  H.  Brock 
Co.,  which  makes  numerous  hair  care 
products,  includes  natural  bristle  brushes 
in  its  brush  and  comb  line,  sold 
through  drug  and  department  stores  and 
beauty  salons.  .\n  especially  good  buy  is 
a  brush  with  contoured  polystyrene 
back  and  handle,  fitted  with  firm,  well¬ 
spaced  Chinese  and  India  boar  bristles. 
Available  in  white,  aqua,  pink  or  gold, 
it  costs  $4.95  .  .  .  Summer-tired  hair 
w  ill  receive  a  lift  from  new'  Hair  styling 
.Mist,  recently  introduced  by  designer 
Lillij  Dache.  In  addition  to  its  order¬ 
keeping  ability,  the  Mist  has  a  condi¬ 
tioning  agent.  8-oz.  in  a  silver  and  gold 
metal  column,  $1.50“  ...  To  launch 
Cay  Top,  concentrated  hairdressing-in- 
a-tnbe,  that  gives  the  hair  body,  bounce, 
and  brilliance,  Helene  Curtis  includes 
fi\e  miniature  lipsticks  in  each  package. 
The  1.5-oz.  tube  and  lipsticks,  $1.00*. 


BEGINNER’S  LUCK  .  .  .  Sound  of 
Beauty  is  what  Elizabeth  Arden  calls 
a  pretty  pink  box  packed  with  fifteen 
beauty  aids,  an  8-page  how-to  b<x)klet 
—and  a  33-1/3  r.p.m.  record  that  gives 
instruction  for  skin  care  and  make-up. 
The  box,  complete,  costs  $5.95“  .  .  . 
Another  pretty  pink  box,  this  time  from 
Charles  of  the  Ritz,  is  tagged  First  Aid 
Kit  for  Problem  Skin,  and  includes  three 
preparations:  Velvet  Foam,  a  face  w'ash; 
Medicated  Lotion,  a  foundation  and 
spot  cover-up;  and  Disaster  Cream,  a 
night  cream.  The  box  is  $.5.00“  .  .  . 
Also  an  aid  for  problem  skin  is  a  port¬ 
able  form  of  Clearasil,  a  flesh-colored 
medicated  stick,  98^. 

FRAGRANCES  FOR  FALL  .  .  .  The 
sw’eet  floral  sc-ents  that  w’ere  so  light¬ 
hearted  for  summer  should  be  put  aw'ay 
in  favor  of  something  more  “crisp,”  like 
Prince  Matcfurhelli’s  Golden  Autumn 
fragrance,  available  in  spray  mist  co¬ 
logne  ($2.50*)  or  in  new  perfume,  ?i-oz. 
$4.00*  ...  or  Cotij’s  Eau  de  Cologne, 
Extra  Fine,  not  a  dilution  of  a  perfume, 
but  a  fragrance  all  its  own.  2-oz.  $1.75*. 


Cheese-topped  Potato  Boat 


SHIP  AHOY!  ...  A  gourmet’s  delight 
are  Betty  Crocker’s  new  Quick  Bake 
Potato  Boats,  with  a  choice  of  two 
sauces:  cheddar  cheese  or  sour  cream. 
Each  package  contains  mashed  potato 
mix,  pour-over  sauce  mix— and  4  indi¬ 
vidual,  reusable  foil  “boats”  to  fill  and 
sail  onto  the  table  in  a  matter  of  min¬ 
utes.  About  43<  each  package. 

MARKING  TIME  .  .  .  Eliminating  tai¬ 
lor’s  tacks,  the  tracing  wheel  and  dress¬ 
maker’s  carbon  is  a  new  type  of  pattern 
just  introduced  by  McCall’s.  It’s  Eas>- 
Mark,  with  seam  allowances,  darts, 
notches,  and  other  markings  printed 
right  on  the  pattern  pieces  in  special 
ink:  pin  pattern  pieces  to  wrong  side 
of  fabric,  and  press  with  a  warm  iron. 
Instantly  all  markings  are  accurately 
transferred.  Already  out  are  a  dress  and 
blouse;  a  skirt  will  be  added  to  the  line 
Sept.  15. 


♦Plus  federal  tax. 
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Rab-Rah-Rah 


MENU 


^oiichdowtt  Meat  Loaf 
*  Whipped  Potat^8 
w  *Gjreen  Beans  'n*  itushr^mnisj 
Serimmage  Salad  L  ^ 
j^^iJFoolhal^  Bittnka 
^ennairt 

Milk4n««*lf«g 


T|id  your  football  team  win?  Lucky  you!  Why  not  give  a 
^  party  to  celebrate?  Did  you  lose?  Too  bad!  But  give  a 
party  all  the  same,  just  to  show  that  you’re  not  the  least  bit 
downhearted.  Besides,  it’s  brisk,  tangy  autumn,  time  to  start 
off  the  new  siK'ial  season  in  the  friendliest  tradition. 

Football  players  are  hungry  people.  (So  are  football  spec¬ 
tators,  as  you  well  know.)  That’s  why  your  part)  theme  is 
food,  with  an  F,  with  an  O,  with  an  O,  with  a  D  for  delicious! 


Rah-Rah  Party 


An  All'Star  Menu 

Touchdown  Meat  Loaf  is  the  main  course,  a  hearty  mix¬ 
ture  of  ground  beef,  mince  meat,  and  shredded  cheese, 
shaped  like  a  football  and  presented  on  a  field  of  potatoes 
whipped  to  a  fluff.  Note  the  goal  posts.  They’re  brightly 
colored  straws  anchored  in  cubes  of  cheese,  as  gay  and 
spirited  as  a  brass  band  or  a  lineup  of  cheerleaders. 

“V”  stands  for  victory— and  vegetables.  Frozen  green 
beans  and  canned  mushrooms  are  a  winning  play,  served 
together.  Scrimmage  Salad  scores  high  for  taste  and  beauty, 
a  crisp  offering  of  fresh  greens  and  chunks  of  tomatoes,  tossed 
in  your  favorite  bottled  salad  dressing  and  bordering  the 
field. 

Block  those  biscuits!  You’ll  have  to  defend  them  against 
little  brother  inroads  when  they  appear,  shaped  into  minia¬ 
ture  footballs,  “laced”  with  crisscross  lines  of  ixjppy  seeds, 
and  served  up  hot  with  melted  butter  or  margarine. 

.\  spirited  dessert  is  Pennant  Pie,  a  fabulous  blend  of 
chocolate  and  v'anilla  in  a  crunchy  wafer  crust.  When  it’s 
cut  into  wedges  and  speared  with  straws,  you’ll  see  how  it 
gets  its  name.  Your  beverage  is  Milk-in-a-Mug,  with  cinna¬ 
mon  sticks  as  stirrers. 

-Ml  the  recijies  (for  six)  are  on  page  14.  Before  you  tackle 
them,  go  into  a  huddle  with  yourself.  Football  coaches  plan 
their  strategies  shrewdly,  in  advance  of  the  big  game.  Plan 
your  dinner  strategs'  the  same  way,  to  make  Irest  use  of  your 
time  and  energs-.  Write  out  the  time  and  work  schedule  and 
pin  it  up  in  the  kitchen  where  it  can  be  easily  seen  by  all. 

You're  the  Coach! 

The  day  before  your  party,  make  a  complete  list  of  every¬ 
thing  you’ll  need.  Check  to  see  what  is  already  on  hand  in 
the  house.  Cross  these  items  off  the  list  and  you’re  ready 
to  go  shopping.  Be  sure  to  have  all  the  items  available,  so 
you  can  start  preparations  first  thing  next  morning. 

A  relaxed  hostess  has  her  mind  on  the  guests,  not  on  the 
biscuits,  so  do  as  much  preparation  in  advance  as  you  can. 
Here  is  a  rundown  of  things  to  do  on  the  morning  of  the 
game: 

•  Make  the  pie  and  store  it  in  the  freezer  compartment 
until  you  are  ready  to  serve  it. 

•  Mix  the  meat  loaf,  put  the  mixture  in  a  bowl,  and  re¬ 
frigerate.  About  60  minutes  before  dinner  time,  pop  it  in 
the  oven.  Do  not  bake  thf  meat  loaf  in  the  morning  to  be 
reheated  later.  There  may  be  food  spoilage  if  you  do. 

•  Wash  salad  and  break  greens  into  bite-sized  pieces.  Put 
in  bowl  and  refrigerate.  Cover  with  wax  paper  or  foil. 


Your  morning  preparations  are  finished.  Now  get  dressed 
for  the  game,  fix  \our  hair,  and  be  as  relaxed  as  a  kitten 
when  your  date  comes  to  call  for  you.  Everything’s  under 
control  in  the  kitchen. 

Plan  to  get  home  from  the  game  about  an  hour  before 
your  guests  are  expected.  They’ll  probably  want  to  go  home 
to  spruce  up,  anyhow.  If  one  or  two  guests  should  happen 
along  earlier,  fine!  They  can  help  set  the  table,  prepare 
coat  hangers,  or  whatever. 

Now,  you  go  into  action.  Here  are  your  pre-dinner  preps: 

•  Pop  meat  loaf  into  oven  as  soon  as  you  get  home. 

•  While  meat  loaf  bakes,  cut  biscuits,  arrange  them  on 
baking  sheet. 

•  If  no  one  is  around  to  help,  set  the  table. 

•  Twenty  minutes  liefore  meat  loaf  is  due  out  of  oven, 
cook  the  mushnwms. 

•  Fifteen  minutes  before  meat  loaf  is  ready,  pop  the 
biscuits  in.  Remember  to  raise  the  temperature  to  423“. 

•  Ten  minutes  before  meat  loaf  time  is  up,  cook  green 
beans  and  potatoes  according  to  directions. 

•  There’s  the  signal!  Everything’s  done.  .Arrange  the  meat 
loaf  and  potatoes  on  platter. 

•  Toss  salad  with  dressing,  arranging  it  around  serving 
platter  as  shown  in  the  picture. 

•  Put  mushrooms  and  beans  in  serving  dish. 

•  Take  biscuits  from  oven.  Place  on  bread  tray. 

•  Pour  the  milk.  Add  stirrers. 

•  Dinner  is  served! 

Touchdown  Touches 

Some  players  have  it  and  others  don’t!  In  every  sport, 
there’s  a  certain  something  called  “style.”  It  may  be  the 
grace  of  a  player  making  a  spectacular  run  to  the  goal  posts 
or  his  agility  as  he  swerves  neatly  out  of  an  opponent’s  grasp. 

.\s  a  hostess,  you  can  have  style,  too.  Your  timing  and 
planning  are  perfect,  your  cooking  divine.  Now  add  a  few 
extra  touches.  Set  your  table  with  sparkling  silverware, 
shining  glass  and  china,  immaculate  linens.  Now  the  follow- 
through!  Set  out  a  bright  yellow  chrysanthemum  for  each 
girl  to  wear  as  a  corsage.  For  the  boys,  football  favors  are 
appropriate.  You  might  give  each  one  a  good,  but  inexpen¬ 
sive,  paperback  book  on  f(K)tball  or  a  tiny  copy  of  your 
school  pennant  to  wear  in  his  lapel.  Whatever  you  choose, 
your  guests  will  be  charmed  by  your  thoughtfulness  and 
originality. 

So  now  you  know  the  score.  Get  in  there— and  winl 


Tha  Berdan  Company 

l^hotugrattheil  by  Joe  t.Ang 
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^Touchdown  Meat  Loaf 

1  parkaKc  (9  oz.)  ron-  1  e|CK,  ftliichtlv  beaten 

deiioed  niinee  meal  1  tablespoon  rhopped 

eup  water  onion 

I  pound  lean  Kr«>und  beef  1  teas|MM>n  salt 

Vi  pound  pr<»eesHed  '4  teaspoon  pepper 

American  cheese,  1  cup  dry  bread  crumbs 

finely  shredded  Vj  eup  water 

RriNik  niinc-e  meut  in  small  pieces  into  small  saucepan; 
add  )j  cup  water.  Placx*  over  low  heat;  stir  until  lumps  are 
broken.  Increase  heat  and  bring  mince  meat  to  a  l>oil;  boil 
briskly,  stirring  often,  until  it  is  almost  dry.  Cool.  Put  with 
remaining  ingri'tlients  into  mixing  Ik>w1;  blend  until  well 
mixed.  Put  meat  mixture  into  well-buttered  l-cpiart  lx)mb 
mold.  Bake  in  450®  F.  oven  1  hour. 


^Whipped  Potatoes 

1  pound  (two  */'^-lb.  3  tablespoons  butler  nr 

pkgs.)  processed  margarine 

American  cheese  1  Vi  rups  milk 

41^  cups  water  3  envelopes  instant 

Wi  teaspoons  salt  whipped  potato  flakes 

Cut  from  one  piece  of  cheese,  eight  U-inch  scpiare  length¬ 
wise  strips;  from  other  piece  of  cheese,  cut  four  1-inch 
ciilx'S  and  seven  1  x  x  )i-inch  strips.  Shreil  remaining 
cheese  on  fine  grater.  Put  water  and  salt  into  large  sauce¬ 
pan;  cover  and  bring  to  lx)il.  Kemove  from  heat.  Imme¬ 
diately  add  butter,  milk,  and  (xitato  flakes.  Stir  gently  until 
li<iuid  is  absorbed;  whip  briskly  for  a  few  seexinds.  Fold  in 
shretldetl  cheese,  blending  well.  Turn  out  potat(X‘S  onto  a 
14!»  X  l()5-inch  ovenware  platter  or  biscaiit  sheet.  Turn 
out  Iwketl  meat  loaf  on  center  of  potatex's.  Place  seven 
I  X  -'4  X  )«-inch  strips  of  cheese  on  top  of  meat  loaf  to  rep¬ 
resent  lacing  f)f  f«x)tball.  Place  '4-inch  scpiare  strips  of  cheese 
crosswise  on  platter  to  represent  yard  lines.  Place  two  1- 
iiuh  culx-s  of  cheese  at  each  end  of  platter  to  hold  straws. 


*Gre«n  Beans  'n'  Mushrooms 
2  packages  (9-oz.  each)  1  tablesptMin  butler 

frozen  Italian  green  1  can  (4  oz.)  sliced  white 

beans  mushrooms,  drained 

(aH)k  Ix-aas  according  to  package  directions;  drain.  Melt 
butter  in  frying  pan;  add  mushrooms  and  c(M)k. 


^Football  Biscuits 

1  package  (8-oz.)  refrig-  1  teaspoon  melted  butler 
eralor  swe«'tniilk  biscuits  1  tablespoon  poppy  seeds 
Shape  each  biscuit  to  represent  a  f(K)th.ill  alxuit  2  inches 
long.  \\'ith  t<M)thpick  make  6  crosswise  lines  of  butter  on 
top  of  each  biscuit  to  represent  lacing  of  fcxdball.  Sprinkle 
poppy  seeds  on  top  of  butter.  Place  biscuits  on  ungrea.sed 
biscuit  sheet.  Bake  in  a  425°  F.  oven  12  to  15  minutes. 


*Pennant  Pie 

1  cup  vanilla  wafer  2  tabb-spoons  cold  water 

crumbs  (about  20  I4  eup  milk,  scalded 

crackers)  1 ‘(i  cups  (13  oz.  can)  sweel- 

'  4  Clip  butter,  melleil  eiieil  roiiilensed  milk 

1  envelope  (  1  table-  1  teaspoon  vanilla  extract 

spoon)  unflavored  *4  cupheavy cream, whipped 

gelatine  Vi  eup  chocolate  syrup 

Combine  crumbs  with  butter.  Press  onto  sides  and  bot¬ 
tom  of  a  11  X  411  X  1/4-inch  buttered  refrigerator  tray.  Bake 
in  350°  F.  oven  10  minutes.  Cool.  Make  an  11  x  IJl-inch 
divider  of  thin  cardboard  covered  with  aluminum  foil; 
pl.ice  lengthwise  in  center  of  crumlx-d  tray.  Soak  gelatine 
in  cold  water  for  .5  minutes.  Dissolve  in  scalded  milk.  Stir 
in  milk  and  vanilla.  Chill  over  Ixiwl  of  ice  until  mixture 
is  consistency  of  unlx'atcn  egg  wliite;  fold  in  cream. 
Combine  S  cup  of  mixture  with  chocolate  .syrup.  Pour 
on  one  sitle  of  tray;  pour  vanilla  mixture  on  other  side.  Let 
st.md  .5  minutes;  remove  divider.  Chill  until  firm  in  free/er. 
Cut  mixture  into  3  eipial  rectangli-s.  Then  cut  each  rec- 
tangli-  starting  at  one  corner  making  “pennants.”  Use  straw 
for  handle. 


How’s  Your  Party  Polish? 

Take  this  quiz  to  see  if  you're  a  good  hostess  .  .  . 
and  a  good  guest! 

True  or  False  ,  .  .  for  the  HOSTESS 

1.  When  your  guests  stay  too  late,  it’s  impolite  to  remind 
them  that  the  party’s  over. 

2.  Most  teen-agers  dishke  parties  that  are  chaperoned. 

3.  At  a  large  party  you  needn’t  introduce  each  guest  indi¬ 
vidually  to  all  the  rest. 

4.  A  party  crasher  should  be  told  quietly  and  firmly  that 
he  broke  the  rules  by  arriving  without  an  invitation— and  sent 
on  his  way. 

5.  The  more  foixl  a  hostess  has  to  offer  her  guests,  the 
better  hostess  she  is. 

True  or  False  ...  for  the  GUEST 

6.  If  at  a  party  xour  hostess  serves  a  course  that  vou  dis¬ 
like,  say  nothing  and  eat  as  much  as  you  can,  leaving  the 
rest  on  your  plate. 

7.  You’re  asked  to  do  a  stunt  that  you  loathe  performing, 
but  you  grin  and  bear  it. 

8.  If  you  know  only  a  few  people  at  a  large  party,  it’s 
better  to  sjUMid  the  entire  evening  with  them. 

9.  A  guest  at  dinner  vxaits  for  her  hostess  to  start  eating. 

10.  When  you  break  something— a  plate  or  glass,  for  ex¬ 
ample— that  belongs  to  your  hostess,  you  offer  to  replace  it 
or  to  pay  for  repairs. 

NOW  SCORE  VOIR  PARTY  K\OVt-HOW! 

1.  False.  You  can  tactfully  tell  them  that  your  parents  want 
to  go  to  bt'd,  or  that  you  have  to  be  up  early,  and  that  it’s 
time  for  everxone  to  go  home. 

2.  False.  It’s  only  when  chaperones  sit  eagle-eyed  in  the 
same  room  with  guests  all  evening  that  objections  are  madt — 
and  rightfully  so.  Do  have  your  mother  and  father  greet  your 
guests  either  at  the  door  or  while  you’re  serving  fiMxl. 

3.  True.  Introduc-e  a  newcomer  to  a  group  of  three  or 
four  people.  If  several  guests  arrive  at  once,  say  simply, 
“Please  introduce  yourselves  to  one  another.” 

4.  True.  This  is  the  time  you  may  be  grateful  that  your 
partv  is  chaperoned.  S.  O.  S.  to  Dad,  but,  anyhow,  the  “gate” 
should  be  asked  to  go. 

5.  False.  Satisfy  your  guests  with  a  few  excellent  dishes 
rather  than  stuff  them  with  a  huge  selection.  .Vnd  don’t  in¬ 
sist  that  they  have  additional  helpings. 

6.  True.  But  if  you’re  allergic  to  certain  foods,  it’s  wise 
to  warn  your  hostess  w  hen  \ou  accept  her  invitation. 

7.  Tnie.  It’s  all  part  of  goixl  sportsmanship  to  participate 
in  all  party  fun.  Your  idea  of  what's  fun  may  be  different 
from  your  hostess’.  Next  time,  have  some  game  suggestions 
of  \  our  own  to  offer. 

8.  False.  It’s  your  responsibility  as  a  guest  to  mingle  with 
the  other  guests,  introducing  vourself  to  those  you  don  t 
know.  You’ll  have  more  fun  if  von  do,  too. 

9.  True.  Follow  her  lead  both  as  to  when  to  begin  eating 
and  which  piece  of  silver  to  use. 

10.  True.  Apologize  and  add,  “May  1  pay  for  the  repairs 
or  replac-ement?”  If  your  offer  isn’t  accepted,  then  try  to  for¬ 
get  the  incident.  Don’t  agonize  over  the  situation. 
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It  took  a  class  in  ceramics  to  shotc 
Jenny  what  she  teas  missing  .  .  . 


By  LAIRKNCK  WHITLEY 


JENNIFER  didn’t  see  Cuh  immediately.  He  came  into 
the  ceramics  class  at  the  beginning  of  the  last  period 
w  hile  people  were  still  milling  around,  bringing  projects  out 
of  the  closet  and  consulting  Mr,  Carroll.  The  afternoon  sun 
glinted  off  the  finished  pieces  on  the  shelves,  and  there  was 
a  g(M)d  damp  smell  from  the  open  clay  jars,  Jennifer  was 
absently  conscious  of  the  contentmeut  she  always  felt  in  the 
class.  When  the  conversational  buzz  stopped  momentarily, 
jennifer  looked  up  from  the  wad  of  clay  she  had  just  thrown 
on  her  potter’s  wheel. 

Cub  seemed  to  fill  the  doorway.  He  w'as  a  tall  boy  with 
a  fine  build.  His  short  brush  of  blond  hair,  his  tanned  skin 
and  his  clear  blue  eyes  made  him  seem  very  good-looking. 
He  was  smiling  while  those  astonishingly  blue  eyes  searched 
the  room.  The  buzz  of  voices  rose  again  and  became  wel¬ 
coming.  The  girls  smiled,  and  some  of  the  boys  slapped  Cidi 
on  the  shoulder  as  he  pa>>  ed.  He  made  friendly  little  ges¬ 
tures  of  recognition  and  grinned. 

Mr.  Carroll  acted  just  like  the  boys.  He  slapped  C.'ub 
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on  the  shoulder  and  said,  “Well,  well!  I  see  you  finally  got 
the  college  prep  requirements  licked  so  you  can  take  another 
class  in  this  department.” 

jennifer  pretended  to  study  the  little  sketch  which  she 
had  drawn  as  she  heard  Mr.  Carroll  saying,  “You  can  have 
this  place.  Cub.  Now,  I  don’t  mind  if  you  try  modeling  as 
long  as  you  really  work.  .\s  a  matter  of  fact,  I  have  this  class 
divided.  I  give  the  students  with  a  genuine  creative  urge 
plenty  of  latitude  to  do  what  they  want.  If  I  find  any  of 
them  fooling  around  making  mud  pies,  they  go  right  back 
to  assigned  projects.” 

After  Mr.  Carroll  left.  Cub  leaned  over  and  picked  up 
some  of  Jennifer’s  clay.  .\t  her  surprised  look  he  said,  “My 
name  is  Cubbcrly  Morton.” 

Jennifer  glanced  (juickly  at  him,  her  brown  eyes  quiet  and 
appraising  as  she  said,  “I  know  who  you  are.  We’re  both 
in  the  same  English  class,  but  1  didn’t  know  your  name  was 
(aibberly.”  She  bent  her  head  back  to  her  work,  as  if  shy 
that  she  had  said  so  much. 

“Well,  C;ublu‘rly  is  such  a  silly  name.  It  was  my  mother’s 
(Continued  on  pui’c  67) 


WHAT  comes  to  your  mind  when  you  see  the  word  “diet”? 

Do  you  immediately  envision  a  menu  that  excludes 
everything  that  tastes  go<Kl?  Is  it  something  that  should  only 
concern  people  with  weight  problems?  Actually,  “diet”  comes 
irom  the  Creek  word  diaita,  which  means  “manner  of  living,” 
and  it  impli<*s  a  habitual,  not  temporar\  ,  way  of  eating. 

\ccording  to  life  insurance  statistics,  tcxlay’s  teen-age  girls 
\\  ill  live  to  1h‘  72  years  old,  a  lifetime  of  26,262  days.  That’s 
jiiNt  an  average,  however,  and  in  the  year  2(K)()  people  cele¬ 
brating  their  lOOth  birthdays  won’t  be  the  rarity  they  are 
today. 

Co-cd’s  26,262-Day  Beauty  Diet  is  a  habitual,  lifetime 
program  of  eating  for  lifelong  Ix-auty— for  beauty  is  really  a 
by-product  of  good  health. 

So  cast  aside  any  false  ideas  you  may  have  about  “diets,” 
.ind  learn  how,  with  one  easy  plan,  you  can  gain  or  lose 
weight,  or  maintain  a  pretty  figure— and  reap  dozens  of  other 
beaut V  benefits  as  well, 

Basic  Food  Plan 

Here  is  a  basic  daily  food  plan,  in  the  simplest  form,  to 
follow  throughout  your  life.  You  can  vary  foods  within  the 
plan,  add  f(H)ds,  nr  combine  them.  With  it— and  a  knowledge 
(»f  nutrients  and  calorics- you  can  lose  or  gain  weight,  or  stay 
’'e  same.  (See  page  58  for  examples  of  foods  in  this  basic 
plan.) 

liicakfdst:  1  serving  citrus  fruit 

1  serving  high-protein  f(K)d 

1  serving  whole-grain  or  enriched  bread  or  cereal 
1  serving  milk 

Lunch:  1  serving  high-protein  food 

1  serving  whole-grain  or  enriched  bread  or  cereal 
1  serving  dark  yellow  or  dark  green  leafs  vege¬ 
table 

1  serving  milk 

Dinner:  1  serving  high-protein  food 

1  small  serving  starchy  food 
1  serving  other  vegetable 

1  serving  whole-grain  or  enriched  bread  or  cereal 
1  serving  fruit  (or  other  dessert) 


Snack:  1  serving  fruit 

(or) 

1  serving  whole  grain  or  enriched  bread 
(with  c-ottage  cheese)  or  cereal 
(with  milk) 

(or) 

1  serving  milk 

Extra  Snack:  1  serving  milk 

A  day’s  worth  of  calories  should  not.  of  course,  be  con¬ 
sumed  at  a  single  meal.  At  least  one  fourth  of  them  shoidd 
1k‘  used  for  breakfast. 

Counting  Calories 

Calories  express  the  energ\  (or  heat)  prcKlucing  value  of 
f(HKl.  .All  foods— from  asparagus  to  zwieback— contain  varying 
numlx'rs  of  calorics.  How  many  calories  yotir  body  uses  in  a 
single  day  is  determined  by:  (1)  your  height;  (2)  your 
weight;  (3)  how  fast  you’re  growing;  and  (4)  the  amount 
of  c.xercise  you  do. 

Below  is  a  caloric  guide,  based  on  average  height, 
weight,  bone  structure,  rate  of  growth,  and  activity  for  girls 
of  different  ages.  To  determine  approximately  how  many 
calories  you  need  each  day  to  maintain  your  weight  and 
grow  properly,  multiply  the  pounds  you  now  weigh  by  the 
calories  you  need  per  pound  per  day  for  your  age. 

Note:  If  your  height  and  iceipht  are  not  acerape  (check 
a  chart),  it’s  a  Rood  idea  to  ask  medical  advice  concerninR 
yonr  weiRht  in  relation  to  your  body  bnild. 


Age 

10-13 

13-15 

16-20 

Cotoriei  per  pound  each  day 

29 

24 

20 

For  example,  if  you’re  14  vears  old  and  now  weigh  108 
pounds,  you’ll  need  approximately  2,600  calories  a  day  to 
maintain  your  weight  and  grow  at  the  proper  rate.  To  lose 
weight,  you’ll  want  to  select  low  calorie  foods  for  your  diet 
plan.  To  gain  weight,  you’ll  want  to  select  high  calorie  focxls. 
To  keep  your  weight  steady,  you’ll  want  to  select  mcxlerate 
calorie  foods— or  mix  high  calorie  foods  with  low  calorie 
foods. 

(Continued  on  page  58) 
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As  never  before,  you’ll  be  aware  of  your  hair  this 
fall,  and  you’ll  need  to  give  it  tender  loving  care  if  you 
want  to  make  the  most  of  the  new  ultra-feminine  styles. 

“The  look  is  short,  with  much  forehead  detail  in  the 
shape  of  airy  bangs;  the  crown  is  high  and  wide,”  says 
Barron,  of  Garrison-Ramon,  stylists  to  the  young  and 
fashion-conscious. 

Hair  ornaments  enhance  the  style.  Bows,  the  kind 
that  clip  on,  add  decoration  and  keep  the  hair  neatly 
in  place.  Although  more  and  more  of  you  are  snipping 
off  your  long  locks,  some  of  you  are  holding  out.  The 
girl  who  wants  to  cling  to  the  longish-look  may  do  so. 
Here,  too,  is  the  fringed  front,  way-up  crown. 


Day:  Hair  it  brushed  back  of  Night:  Woves  fall  softly  at 
•art  and  bangs  or*  puffed  out.  cheeks,  bangs  are  coyly  parted. 


Night:  Sides  flare  out  gently, 
bangs  are  casually  combed. 


Day:  Velvet  bow  clips  lend 
glamour,  interest  to  the  back. 


Separates— the  new  barely-fitted  look 

Slightly  flaring  or  pleated  skirts  with  the  simplest  of 
i  -  overblouses  or  hip-tip  cardigan  jackets  .  .  .  the  ’62  ver¬ 
sion  of  the  dirndl,  not  too  full,  very  becoming  .  .  .  the 
j  !  Line-and-Color  dress,  minus  collar  and  sleeves,  some- 

I  times  worn  with  a  blouse,  most  often  teamed  with  jacket 

i  or  sweater  .  .  .  knee-pants  or  tapered  stretch  pants, 

j  ;  paired  with  a  skirt  or  swashbuckling  cape— for  fun— and 

I  H  always  worn  with  a  non-classic  blouse  or  color-splashed 

1  j  sw’eater  .  .  .  the  Cover-Anything  coat,  100?  casual,  with 

:  I  an  upstanding  collar  that  frames  the  neck  .  .  .  and 

I  hemlines,  just  a  touch  below  the  knees  for  daytime, 

M  above  the  ankles  for  evening. 

H  Gourmet  colors— spicy  or  sweet 

H  Pimento,  paprika,  eggplant,  magenta  reds  .  .  .  curry, 

H  ginger  ytdlows  .  .  ,  cinnamon,  espresso  browns  .  .  ..olive, 

H  parsley  greens  .  .  .  plus  licorice  black  and  oyster  white. 

H  Fabrics  and  trimmings— very  new 

H  Prints  that  look  like  patchwork,  knits,  tapestries  .  .  . 

H  riblxjn  stripes,  Scandinavian  patterns,  wild  or  tame 

H  plaids,  middle-size  checks  .  .  .  homespun  weaves,  sup- 

H  pie  jerseys,  corduroy— tiny  or  wide,  printed  or  plain— 

H  and  lots  of  velveteen  .  ,  .  double-knits,  fake  kid,  make- 

H  believe  suede,  imitation  flat  furs  like  pony,  dalmatian 

H  or  tiger,  foam-back  jersey,  fabrics  that  stretch.  Fall’s 

H  fashionable  flnishes:  thick  w(K)1  fringe,  braid,  woven 

H  ribbon. 

■  Turn  the  page  for  the  Happy  Go  Lively  Look — 

H  and  see  page  20  for  do-it-yourself  tips. 
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THE  HAIR;  Medium-long  and  brushed  for  partying! 
THE  FASHION:  A  "very  best"  suit.  Color  —  licorice 
velveteen.  Trim— licorice  braid.  Shope— lightly  flared 
skirt;  shortened  cardigan.  Vogue  5296,  5321. 


THE  HAIR:  Same  setting,  but  re-combed  for  schooll 
THE  FASHION:  A  "two-part"  dress.  Color  —  oyster 
wool  jersey.  Shape  —  not-too-full  dirndl  skirt,  jewel- 
foil  top,  worn  as  blouse,  left.  Vogue  5296. 
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THE  COVER-ANYTHING  COAT  tops  all 
these  fashions!  Color  —  curry  homespun 
wool,  pile-lined.  Shape  —  gentle  flore. 
Note  the  upstanding  collarl  Vogue  4256. 


“Happy  Go  Lively”  fashions  may  be 
seen  in  fashion  shows  at  PaviM,  Kansas  City. 
Mo.;  Penn  Square  Traffli;,  Johnstown,  Pa.; 
Hudeon-Belk-,  Raleieh.  N.  C. :  Halle’e.  Cleve¬ 
land.  O. ;  Hengerer'a,  Buffalo,  N.  Y.,  and 
other  tine  stores.  Check  local  papers  for 
dates  and  times. 


Bow  dips  hy  Ledy  Ellen,  HoByweed 

Phelocrspht  by  Phil  Petler 


THE  HAIR:  Short,  neat,  and  ever  so  feminirtel 
THE  FASHION:  Funl  Color  —  olive  "suede";  curry- 
olive-pimiento  "patchwork."  Shape— slim  knee-pants, 
double  apron  skirt,  a  non-classic  blouse.  Vogue  5317. 


THE  HAIR:  Same  style,  now  bowed  for  dress-upl 
THE  FASHION:  A  "go-anywhere"  suit.  Color  —  pi- 
miento  homespun  wool.  Shope— pleated  skirt,  hip-tip 
jacket,  the  cowl-collared  blouse,  left.  Vogue  4363. 


FASHIONS  TO  SEW 

Five  Vogue  Printed  Patterns  fashion  Co-ed’s  “Happy  Go 
Lively”  wardrobe.  In  separates,  misses’  sizes  will  fit  juniors 
with  minor  alterations  in  length.  Juniors  should  order  next 
largest  size  (e.g.,  size  12  for  junior  size  11). 


Sewing  with  Jersey 

Use  an  average-length  machine  stitch,  12-15  sts.  per  inch, 
and  synthetic  sewing  thread.  Stretch  seams  slightly  as  you 
stitch.  A  full  skirt  need  not  be  lined,  but  be  sure  to  hatijt 
skirt  up  24  to  48  hours  before  hemming  it. 


Sewing  with  Cotton  Suede 

Treat  like  fabric  with  nap,  laying  pattern  pieces  out  in  one 
direction,  with  nap  running  up  for  richer  color,  or  down  for 
lighter  color.  Use  mercerized  cotton  sewing  thread,  medium- 
light  tension,  8-10  sts.  per  inch. 


Here’s  how  to  set  the  day<ind-night  hairstyles  shown  on 
preceding  pages.  Blonde  model:  entire  head,  except  for  nape¬ 
line,  is  set  in  stand-up  curls  of  varying  sizes,  secured  with 
clips.  Crown  curls  are  wound  toward  back;  side  curls  are 
wound  downward.  Flat  ringlets  at  neckline  are  crossed  with 
single-prong  clips.  Brush-out:  for  night  glamour,  hair  is 
l)rushed  into  subtle  waves;  for  day,  it  is  brushed  back,  let¬ 
ting  ears  show. 

Brunette  model:  crown  curls  are  set  in  stand-up  curls, 
wound  backward.  Side  and  lower  back  curls  stem  downward. 
Brush-out:  for  night,  graceful,  upturned  ends;  for  day,  crown 
carries  the  height  that’s  so  popular  currently. 


Sewing  with  Velveteen 

Because  of  nap,  treat  like  suede  cloth,  laying  pattern  pieces 
out  in  one  direction.  Use  mercerized  cotton  sewing  thread, 
10-12  sts.  per  inch.  Face  with  matching  silk  or  taffeta  to 
avoid  bulkiness;  steam  press  only. 


Sewing  on  Braid 

Plain  braid  may  be  stitched  to  fabric  by  hand  or  by  ma¬ 
chine.  For  machine  application,  thread-baste  first,  then  use 
foot  or  attachment  called  underhraider.  Fancy  braid  is  best 
sewn  on  by  hand,  after  pin-basting. 


How  do  you  achieve  a 
professional  looking  hair¬ 
do?  Barron,  who  created 
these  styles  for  short-  and 
long-haired  Co-eds,  rec¬ 
ommends  these  steps:  pro¬ 
fessional  shaping,  thor¬ 
ough  shampooing,  careful 
setting,  bone-dry  drying, 
and,  most  important,  fear¬ 
less  brushing  to  coax  the 
hair  into  the  desired  style. 
Try  it  yourself! 


Vogue  Printed  Patterns  are  available  at  leading  department  stores 
and  fabric  shops,  or  may  be  ordered  from;  Box  JJ-CD.  Vogue  Pat¬ 
tern  Service,  30th  Street  and  Beale  Avenue,  Altoona,  Pa.  (Connec¬ 
ticut  and  California  residents,  please  add  sales  tax.) 


4256 


4263 


5296 


Bark  Vic'HS 

FOR  THE  BEGINNER  (p.  18) 

A.  Vogue  Printed  Pattern  5296,  misses  sizes  10-18  ($1.00) 

B.  Vogue  Printed  Pattern  5321,  waist  sizes  24-32  (75f) 


FOR  THE  EXPERT  (p.  19) 

C.  Vogue  Printed  Pattern  4256,  misses  sizes  10-18  ($1.50) 

D.  Vogue  Printed  Pattern  5317,  waist  sizes  24-28  (750 

E.  Vogue  Printed  Pattern  4263,  misses  sizes  10-16  ($1.50) 


SPECIAL  BRECK  SHAMPOO  TRIAL  OFEER 

TRIAL  SIZE  FREE  WITH  PURCHASE  OF  REGULAR  SIZE 
90^  Value  for  Only 


This  is  your  opportunity  to  enjoy  Breck 
Shampoo  at  an  especially  favorable  price. 
You  receive,  as  a  bonus,  a  thirty  cent 
trial  size  with  the  purchase  c>f  a  regular 
sixty  cent  size  of  one  of  The  Three  Breck 
Shampoos  -  a  90  cent  value  for  only  60  cents. 


Select  the  correct  Breck  Shampoo  for  your 
individual  hair  condition  -  Breck  Shampoo 
for  Dry  Hair,  for  Oily  Hair,  or  for  Normal 
Hair.  A  Breck  Shamjxx)  leaves  your  hair  soft, 
lustrous  and  easy  to  manage.  Take  advantage 
of  this  special  Breck  offer  for  beautiful  hair. 


The  Three  Breck  Shampoos  are  color  marked  to  help  you  select  the  correct  type. 

Red  for  Dry  Hair  Yellow  for  Oily  Hair  ■  Blue  for  Normal  Hair 


JOHN  H  BRECK  INC 
NEW  YORK  •  CHICAGO 


MANUFACTURING  CHBMISTS  *  SPRINGFIELD  ;  MASSACHUSETTS 

OUSTON  SAN  FRANCISCO  •  LOS  ANGELES  PORTLAND  OREGON  OTTAWA  CANADA 

Copyricbt  1961  b)*  John  H.  Brock  Inr. 
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On  the  Line 

He’s  calling  you. you  re 
calling  Sue — not 
about  the  iveather,  but 
whether  you’ll  wear 
magenta  or  heather — 


Leh,  fringed  wool  pullover  pairs  with 
stretch  "fire-siders."  Sweater  also  in 
green  and  blue.  34-40.  Pants  8-18.  Many 
colors.  Each  $13.  Jantzen.  Center,  Su 
Marshall's  rose-trimmed  wool  top  has 
keyhole  neck.  Also  green,  black.  34-40. 
$12.  Rib  wool  tapers  come  in  newest 
hues.  Shire-tex  by  Davenshire.  8-20.  $10. 
Right,  tone  on  tone  wool/mohoir  pullover 
has  cowl  neck.  S,  M,  L.  Matching  flannel 
pants,  5-17,  6-18.  Many  colors.  Each 
$1 1 .  By  Darlene.  Soft  leather  boots  have 
front  zippers,  rubber  soles.  Also  loden, 
red.  Sizes  5-1016.  $3.  Shaggy  lambskin 
slippers  also  black,  blue,  gold.  $5.  Both 
by  Bertlyn. 

Photography  by  Michael  Shiffrin 
Boy's  jacket,  slacks  by  H.I.S.  Sportswear 


Left,  ribbed  doublet  ties  at  sides;  here, 
over  a  turtle  neck  top.  Each  $10,  orlon, 
many  colors.  By  Pandora.  Brown,  black, 
white  abstract  print  pants  by  Halpern 
and  Christenfeld  are  Zefran/wool.  Sizes 
8-18.  $12.  Center,  Boepple's  white 
fringed  wool  top  has  boat  neck.  Also 
green,  black,  red.  32-40.  $12.  Christen- 
feld's  pants  are  fully  lined  blue 
Zefran/wool  with  gayly  striped  side 
panels.  8-18.  $15.  /tight,  Su  Marshall's 
bulky  wool  cardigan  with  offbeat  stripes 
comes  in  many  fashion  tones.  34-40.  $15. 
Jack  Winter's  grey  on  grey  African  print 
tapers  are  Zefran/wool.  Also  brown  on 
brown.  8-18.  $12. 


The  talk  of  the  town— 
Knits  in  layers  . .  .finished 
in  fringe  and  drizzled 
with  color.  Tapered 
pants  . . .  the  **stretchies.'* 
new  ribbed  woolens, 
off-beat  prints. 


All  telephones  by  Bell  Telephone  Co. 

See  page  80  for  where-to-buy  the 
fashions  shown  on  these  pages. 
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She's  the  Talk  of  the  Town 


Slic'  ^laclo  ll  llc'rsc'lf 


Isn't  she  original?  She's  been  sewing 
for  a  year!  Now  she  con  moke  almost 
anything.  Her  wool  jumper  has  a  square 
neckline,  front  and  back,  a  skirt  that 
gathers  at  the  waistline.  The  buttons  are 
fake;  there's  a  back  zipper  closing.  She 
wears  the  ribbon-print  shirt  with  skirts, 
too.  Both  are  from  Simplicity  4077, 
misses  12-18,  jr.  9-13  (60^). 


Nitrnun  NlHhumiira 


Isn't  she  clever?  She's  only  a 
beginner.  She  started  with  the 
slim  skirt,  graduated  to  the  sleeve¬ 
less,  back-buttoned  overblouse. 
Presto!  a  "dress!"  By  then  she 
found  the  hip-tip  cardigan  quick 
and  easy  to  make,  too.  Now  she 
has  a  suit!  Each  piece  took  only 
one  yard  of  54"  wool  in  co-ordi¬ 
nated  colors.  All  are  from  Butter- 
ick  9877,  sub-teen  8-14  (50<-). 


Isn't  she  chic?  She  makes  all  of  her 
own  clothes!  She  loves  the  casual  look 
of  a  lined,  collarless  single-breasted 
jacket  with  flapped  patch  pockets,  worn 
with  its  own  easy  three-gore  skirt,  a 
pretty  scarf.  It's  so  Chanel!  She  made 
her  suit  from  McCall's  6007,  misses  10- 
18,  proportioned  for  short,  medium  and 
tall  figures.  (65^). 


Isn't  she  smart?  She's  had  just  one  se¬ 
mester  of  sewing!  She  wanted  something 
that  would  double  for  school  and  dates. 
She  picked  a  blend  (65%  rayon  and 
35%  Estron  acetate)  in  her  favorite  color 
for  the  skirt  and  loosely  fitted  over¬ 
blouse.  She  adds  the  dickey  for  school, 
beads  for  dress.  Separates,  Advance 
9878,  misses  10-16,  jr.  11-15  (50< ). 


A  FABRIC  blend  containing  more  than  50%  nylon 
washes  weU. 

Q  True  Q  False  Q  Don’t  Know 

The  only  correct  answer  to  the  above  is— “Don’t 
Know.” 

By-the-yard,  or  in  a  ready-to-wear  garment,  every 
fabric  has  characteristics  (and  peculiarities)  which 
are  important  to  its  appearance,  wear,  and  care. 
These  characteristics  are  determined  not  only  by  fiber 
content,  but  by  yam  twist,  weight,  weave  or  knit, 
color,  design,  “finish,”  and  trim. 

The  textile  designer  might  be  compared  to  a  pastry 
chef— and  fibers  to  the  ingredients  of  a  cake.  The  pro¬ 
portion  of  ingredients  and  how  they  are  used  vary 
according  to  the  end-product  desired— and  many 
variations  are  possible. 

It  is  important  to  be  familiar  with  the  character¬ 
istics  of  the  four  natural  fibers  and  the  10  general 
classifications  of  man-made  clothing  fibers.  Knowing, 
for  example,  that  acetate  may  “melt”  if  ironed  at  too 
high  a  temperature  is  a  guide  to  caring  for  a  blend 
that  contains  acetate.  By  law,  all  fabrics  (and  gar¬ 
ments)  are  labeled  with  fiber  content  and  percent¬ 
ages  as  a  guide  to  wear  and  care. 

Knowing  the  fiber  content,  however,  is  not  enough. 
It  is  important  to  read  the  descriptive  labels  on  a  bolt 
of  fabric  or  garment,  as  well. 

Most  brand-name  manufacturers  and  reliable  re¬ 
tailers  do  put  descriptive  labels  on  fabrics  and  cloth¬ 
ing,  and,  in  addition,  they  often  furnish  valuable 
fabric  information  through  advertising. 

These  labels  (and  advertisements)  tell  you  whether 
the  fabric  should  be  dry-cleaned  or  washed— and  how 
—whether  it  is  colorfast  and/w  pre-shrunk,  what  spe¬ 
cial  “finishes,”  if  any,  have  been  used,  and  even  what 
difficulties  you  may  encounter. 

When  such  labels  or  tags  are  not  on  fabric  or 
clothing,  it  is  perfectly  proper  to  check  with  the  sales¬ 
person— and  take  notes. 

When  care  tags  are  stitched  into  a  garment,  or  the 
blend  is  one  with  which  you’re  familiar,  no  problems 
arise.  For  garments  of  fabric  that’s  new  to  you,  it’s  a 
good  idea  to  get  in  the  habit  of  keeping  tags,  labels, 
advertising  statements,  and  notes  in  a  convenient 
place,  as  guides  for  you  or  the  commercial  laundry 
or  cleaner.  An  excellent  way  to  file  them  is  in  plain 
white  #  10  envelopes— one  per  garment— the  outside 
labeled  with  a  brief  description  (such  as  “sleeveless 
dress  with  pleated  skirt”),  a  snip  of  fabric  from  the 
seam  taped  to  one  corner  for  quick  identification. 


Be  sure  to  make  a  note  of  the  name  of  the  store 
and  the  date  when  the  garment  (or  fabric)  was 
bought,  or  ke'ep  the  sales  shp  inside  the  envelope 
along  with  tags,  labels,  etc.,  to  return  with  the  gar¬ 
ment  in  the  rare  event  that,  after  following  instruc¬ 
tions  and  heeding  warnings,  the  fabric  should  prove 
unsatisfactory.  When  sending  a  garment  out  for  laun¬ 
dry  or  cleaning,  simply  pin  the  envelope  to  it  (with 
a  note  requesting  its  return).  At  home  keep  the  file 
near  the  laundry  center  for  quick  and  easy  reference. 


Th*  4  Mrtwral  ffbari  ora:  catMa,  linaa,  tilli  mud  wmmi 
(iachirfiaB  kair). 

Tha  It  mmm  mm4t  clatfciat  than  arat  acatata,  triacatata, 
acrylk.  airtallit,  ara^acrylk.  aylaa,  aytril,  ^yaslar,  rayaa 
aaa  i^aadax,  aatar  waidi  caaia  ika  liaatrat*  W  tl»ar 
tradaaiaHn,  sack  aa  Dyaal  (aiatacfylk).  Orian  (acrylic), 
Araal  (Iriacatata),  aad  Dacraa  (patyactar).  Otkac  Miart,  aat 
waaaily  aaarf  far  clatkiaa  laxiilaa,  ara  aaraa,  plaaa.  viayaa, 
rakkar,  aiata.  Viaal  aaa  aslaa  ara  aat  aaaila  ia  ifca  U.  S. 


Hints  for  Home  Care  of  Synthetics  and  Blends 
When  in  doubt  about  how  to  launder  a  synthetic 

or  a  blend  containing  a  synthetic,  here  are  some 

general  rules  to  follow: 

•  Remove  any  trim  that  may  not  be  washable. 

•  Pretreat  badly  soiled  areas  by  working  in  paste  of 
synthetic  detergent  or  soap  and  water. 

•  Wash  by  hand. 

•  Wash  white  only  with  other  whites. 

•  Use  warm  water  (100*  F.)  and  a  synthetic  deter¬ 
gent  or  soap,  plus  a  water  softener. 

•  Squeeze  suds  through  garments.  Don’t  wring  or 
twist. 

•  If  necessary  on  white  things,  use  sodium  perborate 
(rather  than  hypochlorite  or  sodium  chlorite)  type 
bleach. 

•  Rinse  thoroughly.  Fabric  conditioner  may  be  used 
in  the  final  rinse  water. 

•  Hang  on  non-staining  hanger  to  drip  dry,  or  tumble 
dry  at  medium-low  setting.  Knits  should  be  rolled 
in  a  turkish  towel  to  remove  excess  moisture,  be 
laid  flat  to  dry. 

•  If  pressing  is  necessary,  use  steam  or  dry  iron  at 
low  (synthetic)  setting. 


Fabric  Facts:  Blends 
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make  certain  that  it’s  crisp,  but  pinching  or  squeez¬ 
ing  causes  stallage  and  waste,  paid  for  in  higher 
prices. 

Buy  produce  in  season— when  flavor,  color  and  tex¬ 
ture  are  at  their  peak,  cost  is  at  a  minimum.  The 
daily  newspaper  frequently  lists  “best  buys”  on  the 
food  page,  and  ads  tell  you  what  the  “specials”  are. 
Beware,  however,  of  off-qualHy  stock  at  a  reduced 
price.  It  may  not  prove  to  be  economical  if  waste 
offsets  the  price  reduction. 

Buy  only  quantities  you  can  use— while  they’re 
still  fre.sh.  Lower  prices  for  greater  quantities  are  not 
an  economy  if  you  have  to  throw  food  away.  Check 
weight  of  pre-packaged  produce,  and  insist  on  look¬ 
ing  at  all  food,  such  as  berries,  packed  so  part  is 
hidden,  to  make  sure  there  is  no  paper  stuffing  and 
that  food  is  of  consistent  quality. 

Buy  least-trimmed  vegetables  and  fruits— since  un¬ 
wilted  tops  and  outside  leaves  increase  vitamin  con¬ 
tent  and  add  flavor.  Unless  you  plan  to  use  them 
the  same  day,  avoid  shelled  peas  and  beans,  husked 
com,  hulled  berries,  and  other  fresh  fruits  and  vege¬ 
tables  that  have  been  prepared  for  your  convenience. 
Nature’s  own  coverings  are  best  for  storage;  food 
tastes  better,  retains  nutrients,  moisture,  and  color. 

Select  sizes  according  to  use— and  remember  that 
the  largest  is  not  always  the  best.  For  example,  you 
might  select  large  tomatoes  to  stuff  as  a  main  dish, 
and  smaller  ones  to  quarter  for  salad.  Flavor  often 
differs  with  size,  too:  cultivated  blueberries,  which 
are  large  and  lovely,  for  example,  have  a  flavor  quite 
different  from  the  small,  wild  blueberries,  which  are 
best  for  pies. 

At  home,  store  fruits  and  vegetables  properly- 
avoiding  exposure  to  air  and  light  aiHl  loss  of  natural 
moisture.  Perishable  produce  should  be  stored  in  the 
refrigerator,  in  bins,  bags  or  vegetable  crispers 
through  which  air  can  circulate.  Greens  and  berries 
should  be  washed  (not  soaked)  and  dried  gently. 
Root  vegetables,  like  potatoes  and  onions,  can  be 
stored  for  fairly  long  periods  in  a  dry,  dark,  cool  spot 
—not  necessarily  the  refrigerator. 


Produce  Dept. 


PRODUCE  is  a  collective  noun  meaning  “fresh 
fruits  and  vegetables,”  and  greengrocer  is  another 
word  for  the  “produce  retailer.” 

Produce  may  be  sold  in  a  shop  devoted  only  to  the 
sale  of  fresh  fruits  and  vegetables,  in  a  sleek  depart¬ 
ment  of  a  supermarket,  at  a  booth  in  the  farmer’s 
market— or  from  a  mobile  unit  that  travels  from  house 
to  house. 

No  matter  what  type  of  “store”  he  sells  from,  or 
by  what  name  he’s  called,  the  good  retailer  of  fresh 
fruits  and  vegetables  displays  his  produce  in  clean, 
cool  bins  or  baskets,  with  the  stock  (fresh  each  day) 
neatly  atVanged. 

Once  you’ve  found  a  reliable  gjreengrocer,  the 
selection  of  iiulividual  items  is  up  to  you.  Experience 
is  probably  the  best  guide,  but  here  are  some 
pointers: 

Learn  to  recognize  as  many  fruits  and  vegetables 
as  possible— and  find  ne>v  uses  for  old  favorites,  by 
checking  cookbooks,  watching  for  magazine  recipes, 
asking  questions  oP  the  greengrocer,  and  looking  in 
seed  catalogs.  Not  only  will  this  enable  you  to  take 
advantage  of  good  buys,  but  it  will  make  menu- 
planning  easier.  Test  yourself:  Have  you  ever  tasted 
papayas,  mangoes,  salsify,  Jerusalem  artichokes,  or 
rutabagas?  Can  you  tell  the  difference  between 
scallions,  shallots  and  leeks?  Have  you  tried  boiled 
cucumbers,  with  butter  and  sak,  or  large  raw  mush¬ 
room  caps  stuffed  with  tunaflsh  salad? 

Learn  to  check  characteristic  color,  texture,  shape 
and  odor— of  fruits  and  vegetables,  and  to  distinguish 
between  defects  that  affect  appearance  and  those 
that  affect  edible  quality.  Green  vegetables  should 
be  crisp  and  bright.  Potatoes  should  be  firm,  smooth, 
and  shallow-eyed.  Pick  fresh,  plump,  non-leaky  ber¬ 
ries.  Citrus  fruits  are  best  when  firm  and  heavy  for 
their  size.  Avoid  fruits  and  vegetables  that  are 
bruised,  wilted,  spotted,  cracked,  shriveled,  moldy, 
or  flabby,  but  keep  in  mind  that  some  blemishes  can 
be  removed  in  normal  preparabon  of  the  product, 
and  are  not  necessarily  detrimental. 

Make  selections  personally— and  early  in  .the  day, 
before  fruits  and  vegetables  have  been  picked  over. 
Handle  produce  carefully.  It’s  all  right  to'  lift  an 
orange  to  d»eck  its  weight,  or  to  snap  a  bean  to 


Cirtoons  of  Um  Monib 


"Two  dozon  oranyos— watch  him, 
ho  slips  in  spoiled  ones— ond  .  .  , 
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Getting  Your  Money  's  Worth 


^T^HE  following  quiz,  based  on  the  preceding  three 

pages,  gives  you  an  opportunity  to  test  your 
buymanship  ability.  Correct  answers  will  be  found 
on  page  59.  Score  yourself  as  follows:  100-90— ex¬ 
cellent;  85-75— good;  70-60— fair;  55  or  below— you 
need  a  guide! 

What  Do  You  Know  About  Fabrics? 

Circle  T  (True),  F  (False)  or  DK  (Don’t  Know, 
because  insufficient  information  is  given)  for  each 
of  the  following  statements.  Allow  7  points  for  each 
correct  answer. 

1.  Jane  bought  an  all-white  blouse,  labeled  70% 

cotton  and  30%  polyester  fiber.  No  care  instructions 
came  with  it.  She  will  probably  be  safe  if  she 
wa^es  the  blouse  by  hand  in  lukewarm  water  with 
detergent,  water  softener,  and  a  sodium  perborate 
bleach.  T  F  DK 

2.  Mary  saw  a  sale  of  sweaters  marked  90%  acrylic 

fiber,  10%  virgin  wool.  She  bought  three  of  them. 
The  sweaters  will  wear  well,  be  warm— and  she  can 
pop  them  in  the  washing  machine.  T  F  DK 

3.  Rita’s  party  dress  is  made  of  60%  linen  and  40% 

spim  rayon.  It  needs  to  be  pressed.  She  should  set 
her  iron  at  “linen."  T  F  DK 

4.  Elizabeth  wanted  a  coat  made  of  modacrylic 

pile,  so  was  delighted  when  she  found  a  simple  beige 
one  with  a  100%  rayon  lining  that  was  within  her 
price  range.  She  was  distressed  when  it  got  soaked 
in  the  rain,  because  she  wanted  to  wear  it  later  that 
day.  To  dry  it  quickly  she  tumbled  it  for  a  few  sec¬ 
onds  in  the  drier  which  was  set  at  “low."  This 
worked  well.  T  F  DK 

5.  Susan  bought  a  white  girdle  made  of  spandex 

fiber,  with  nylon  trim.  The  descriptive  label  said  that 
the  girdle  could  be  machine-washed  in  warm  water 
with  synthetic  detergent,  and  machine  dried  on  low 
heat.  It  said  nothing  about  bleach,  and,  since  it 
needed  whitening,  Susan  added  a  hypochlorite  type 
bleach  she  had  used  successfully  on  nylon.  The 
girdle  turned  yellow.  T  F  DK 

What  Do  You  Know  About  Produce? 

Check  the  correct  answer  for  each  of  the  following 
questions.  Allow  7  points  for  each  correct  answer. 

1.  The  recipe  calls  for  chives,  but  the  greengrocer 


says  he  doesn’t  have  any.  Which  of  the  following 
could  be  substituted? 

_ a.  scallion  tops 

_ b.  turnip  greens 

_ c.  celery  leaves 

2.  For  a  casserole  that  calls  for  “chopped  egg¬ 
plant,”  which  would  be  the  better  buy? 

_ a.  2  small  eggplants  @  15#  each 

<  b.  1  medium  eggplant  @  25# 

_ ^c.  1  large  eggplant  @  20#  (on  sale  because  it 

has  a  shght  bruise  at  one  end) 

3.  Which  of  the  following  oranges  would  be  best 
for  squeezing  for  orange  juice? 

_ a.  navel  oranges,  large  and  heavy,  @  90#  a 

dozen 

_ b.  large  oranges,  light  for  their  size,  ®  60# 

a  dozen 

_ ^c.  small  oranges,  heavy  for  their  size,  @75# 

a  dozen 

4.  The  menu  calls  for  fresh  fruit  for  dessert. 
Which  of  the  following  would  be  the  best  selection? 

_ a.  collards 

_ b.  nectarines 

_ ^c.  cranberries 

5.  What  would  be  the  best  way  to  store  a  head 
of  lettuce  and  a  bunch  of  romaine? 

_ a.  wash,  then  wrap  tightly  in  clear  wrap 

_ ^b.  put  in  vegetable  crisper,  unwashed  and 

unwrapped 

_ ^c.  rinse  in  cold  water,  dry,  and  wrap  loosely 

in  paper 

What  Da  You  Know  About  Balancing  a  Budgot? 

In  die  left-hand  column  are  four  classifications  in 
a  budget.  Put  the  items  in  the  right-hand  column 
into  the  correct  classifications  by  filling  in  the  num¬ 
ber  of  the  classification  under  which  it  would  fall 
next  to  each  item.  Allow  3  points  for  each  correct 
answer. 

1. 

2. 

3. 

4. 


Income 

a.  ^50#  for  movies 

Fixed  expense 

b.  _ $1.50  from  baby¬ 

Discretionary  fund 

sitting 

Savings 

c.  _ 25#  for  church 

d.  _ 10#  for  club  dues 

e.  _ 15#  toward  future 

birthday  gift 

f.  _ $1.25  allowance 

g.  25#  toward  college 
clothes  fund 

h.  __50#  bus  fare  to  and 

from  school 

i.  _ 15#  for  shoelaces 

j.  _ ^75#  for  school  lunch 

My  score. 


2S 
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J6(it6n9nt 


One  grim  plane  ride  taught 

him  a  new  meaning  of  courage  .  .  . 

T^AY  BEFORE  yesterday  Lieutenant  Richard  Miller  had 
been  in  Berlin.  Now  he  stootl  by  the  plate-glass  win¬ 
dow  and  watched  the  mist  sweeping  in  soundless  swirls 
across  the  field.  It  crept  over  the  shining  metal  of  the  plane 
and  veiled  the  lettered  names,  American  as  flapjacks;  Mo¬ 
hawk  .  .  .  Allegheny  .  .  .  Lake  Central.  A  pleasant  baritone 
announced  that  limousine  service  was  leaving  at  once  for 
downtown  Buffalo. 

Ann  was  coming  in  from  Rochester,  and  their  reservations 
were  confirmed  on  to  Washington.  He  had  seen  his  father 
and  mother;  no  one  else  had  l>een  told  he  was  in  town. 
There  wasn’t  time.  His  parents  had  driven  him  to  the  airport 
and  had  left,  remembering  how  he  disliked  long  go(xl-byes. 

Ann  was  c-oming,  and  he  knew  it  was  no  gexx!.  He  would 
have  to  tell  her  that  he  wasn’t  going  through  with  this  plan 
to  be  married  in  Washii'gton  while  he  waited  for  orders. 
Somewhere  he  had  read  that  when  a  man  was  so  reluctant, 
it  was  because  there  was  someone  else;  but  in  his  case  it 
was  not  so.  “Unless,”  he  thought,  “that  someone  is  the  man 
I  have  become  .  .  .” 

Dick  Miller  had  Ix'en  in  Europe  almost  t\vo  years,  and 
last  night,  when  he  had  seen  the  place  on  Linwood  Avenue 
in  the  twilight,  he  had  swallowed  hard.  Home.  Yet  in  the 
next  moment  he  knew  he  was  a  stranger. 

Later,  by  the  fire  in  the  living  room,  his  father  had 
offered  him  a  cigar  and  had  asked:  “How  is  it  in  Berlin, 
(Continued  on  pape  30) 
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Reluctant  Lieutenant 
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son?”  And  his  mother  had  said:  “You 
must  have  seen  a  great  deal.” 

“Mainly  I  saw  my  own  shortcom¬ 
ings,”  Dick  had  said.  “People  are  peo¬ 
ple  the  world  over,  but  the  one  thing 
that  impressed  me  about  folks  there  is 
that  they’re  tough.  They  know  how  to 
survive.”  He  had  looked  at  his  mother 
and  father  and  had  grinned  crookedly. 
“I  hope  we  know  how,  too.” 

But  there  was,  after  all,  no  way  to 
tell  his  parents.  He  had  been  with  peo¬ 
ple  who  had  faced  reality.  Before  that, 
he  seemed  to  have  lived  in  a  world  of 
dream,  of  make-believe.  There  was  no 
way  to  tell  them  about  Ann  .  .  . 

(“.^nn  and  I  were  in  love,  at  least 
we  thought  so.  V^’e  knew  where  we 
were  going.  Pledging  and  house  parties 
and  classes,  coffee  dates  and  dancing 
under  the  moon.  Our  senior  year  we 
were  pinned.  We  looked  into  the  future 
and  played  house.  We  saw  a  split-level 
home  on  a  sunlit  hill  in  a  suburb  and 
three  children.  Bridge  or  the  country 
club  every  Saturday  night.  But  .\nn  and 
I  haven’t  what  it  takes  to  make  it  come 
true.  I  saw  myself  reflected  in  her  let¬ 
ters,  and  I  was  a  carefree  irresponsible 
kid  with  delusions  of  grandeur.  Not  rec¬ 
ommended  qualities  for  a  marriage  and 
for  a  husband  .  .  .  ”) 

Instead,  in  desperation,  he  described 
tbe  castle  at  Heidelberg,  took  them  on 
an  imaginary'  guided  tour,  and  they 
visited  till  late. 

Now  Dick  Miller  drew  himself  up 
and  watched  the  people  in  the  airport. 
A  small  round  matron  swathed  in 
mink  wailed  her  disapproval  of  a  change 
in  schedule.  A  man  in  a  tan  cashmere 
topcoat  was  pacing  back  and  forth  by 
the  window.  From  the  water  fountain 
came  an  invitation:  “Hey,  soldier- 
how’s  about  a  drink?  Be  my  guest?” 

Dick  glanced  around.  The  man  was 
not  swaying,  yet  not  all  of  a  piece 
cither.  A  Happy  Harry,  this  one, 
“Can’t,  Mac,”  said  Dick.  “I’m  waiting 
for  my  girl.  Thanks.” 

A  sailor,  blond  and  scrubbed,  walked 
by.  An  old  lady  in  a  basket  hat  and 
pongee  suit  with  heavy  lace  ruching 
stopped  to  look  over  the  paperback 
books.  A  young  mother,  carrying  a 
baby  and  dragging  a  little  boy  just 
over  the  threshold  of  babyhood, 
stopped  at  the  water  fountain.  Four 
teen-agers— the  girls  with  bouncing 
pony  tails,  the  boys  in  plaid  sports 
coats— sauntered  by.  The  mink-wrapped 
matron  came  back,  high  heels  clicking 
impatiently. 

How  do  you  tell  a  girl  you  promised 
to  marry  that  you’re  not  sure  how  you 
feel,  but  that  you  can’t  marry  her  be¬ 


FASIUOJS  MEMOS 

The  loose,  easy  fit  in  knits  continues 
into  daytime— datetime, 
underscored  by  vivacious  plaids. 


Good  anywhoro  "look,"  Pandora's 
orangey  wool  mohair  slipover  sashes 
low  at  hipline,  has  turtle  neck.  32-40. 
$10.  Newly  flaring  brown-black-and- 
white  wool  skirt  by  Sporteen.  8-18.  $9. 


Jantzen's  sleeveless  wool/Acrilan  sweat¬ 
er,  a  basic  best  in  black.  34-40.  $7.  It 
tops  Sporteen's  black-and-white  wool 
plaid  skirt  with  bottom  fringe.  8-18.  $9. 


cause  marriage  is  sharing,  and  there’s 
too  much  you  can’t  share? 

In  the  last  few  months  he  had  gone 
over  and  over  the  words  he  would  use 
to  tell  Ann.  The  Army  had  given  him  a 
dim  view  of  anyone  who  couldn’t  face 
a  problem,  and  he  had  enough  of  hot 
air  and  honey  ,  .  . 

The  minute  hand  of  the  clock 
jumped  forward.  He  closed  his  eyes. 

Any  time,  any  place  in  the  world,  you 
would  know  Ann  for  an  American  girl. 
Tall,  she  walked  proudly.  Her  hair  was 
soft  yellow  chrysanthemum,  like  petals 
curling.  Her  hair  was  a  pompon,  the 
kind  they  wore  at  college  football 
games. 

He  remembered  the  way  she  had 
looked  when  they  said  good-by  here. 
Her  tweed  suit  with  the  blue  sweater, 
only  a  shade  lighter  than  her  eyes,  was 
casual.  Planning  went  into  those 
clothes— and  money  and  a  smart  mother 
and  a  willing  father  .  .  . 

He  got  up,  impatient  with  his 
thoughts,  and  went  to  the  gate. 

Standing  by  the  window,  Dick  Millei 
watched  Ann  get  off  the  plane.  She 
was  talking  to  a  woman  who  walked 
beside  her.  How  many  times  had  he 
seen  her  like  that,  absorbed— on  cam¬ 
pus,  in  class,  across  a  room— and  she 
would  glance  up  and  smile,  and  he’d 
grin  back,  knowing  that  she  was  his 
girl?  She  didn’t  look  up  now,  but  kept 
on  toward  the  ramp,  hurrying. 

He  left  the  window  and  went  to  the 
top  of  the  ramp,  waiting  with  the 
others.  In  a  moment  .\nn  was  in  his 
arms,  and  he  kissed  her  lightly,  holding 
her  away  a  little,  seeing  the  answering 
shyness  in  her  eyes. 

“Dick  .  .  .  Dick  .  .  .”  It  was  the  same 
breathless,  sweet,  little-girl  voice. 

There  was  nothing  to  say— or  too 
much.  “Let’s  get  a  cup  of  coffee.” 

He  took  her  elbow  and  guided  her 
into  the  restaurant.  They  found  a  table 
and  ordered  coffee. 

Ann  smoothed  her  gloves  in  her  lap. 
“While  you  were  gone,  I  hated  this 
airport.  It  was  only  a  place  to  say 
good-by.” 

He  put  two  lumps  of  sugar  in  his 
cup,  stirred  thoughtfully.  She  was  look¬ 
ing  at  him,  a  little  puzzled  now. 

From  the  loud-speaker  came  the  in¬ 
formation  that  Flight  684  was  loading. 

“Just  made  it,”  Dick  said. 

Ann  leaned  against  the  table,  the 
fraternity  pin  he  had  given  her  glitter¬ 
ing  as  her  breath  came  fast.  “Dick, 
what’s  the  matter?” 

“Honestly,  I  don’t  know,”  he  said 
slowly.  “Maybe  we  need  more  time, 
Ann.  Why  don’t  I  report  in,  and  you 
come  down  later— when  we’re  sure?”  He 
had  ducked  it,  had  weasel-talked. 

(Continued  on  page  66) 
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that  almost  make  themselves . . .  for  parties,  after- the -game  drop-inners 
. . .  every  kind  of  after-school  get-together. 


See  the  following  3  pages  for  step-by-step  V 
instructions  for  making  scrumptious  cookies  ^ 
— Pralinettes,  Nut  Logs,  Quick  Brownies,  ^ 
Raisin  Nuggets,  Date  'Ems,  Nutty  Go-  ^ 

and  lots  more.  W 


No  worrying  about  how  they’ll  turn  out, 
either.  With  magical  Eagle  Brand  Sweet¬ 
ened  Condensed  Milk,  your  cookies  come 
out  deliciously  right  every  time.  And  .  .  . 
you  make  ’em  so  much  easier— and  quicker! 


Rounds.  Golden  Squares 


O  The  Borden  Co, 


Look  what’s  cookin’  in  new  cookies 


Modern  coolde-maldiig  includes 
the  magic  ingrediait 


When  you  niake  cookies  with  Borden’s  Eagle  Brand 
Sweetened  Condensed  Milk,  you  save  blending  and 
assembling  time.  Why?  Because  Eagle  Brand  is  a  blend 
of  whole  milk  and  sugar,  precooked  to  a  rich  creaminess. 
It  gives  your  cookies  rich,  full,  smooth  flavor  and  texture 
. . .  with  far  less  fuss. 

Here  are  a  few  facts  about  Eagle  Brand's  special  charac¬ 
teristics  that  good  cooks  ought  to  know . 

Appearance:  Similar  in  consistency  to  heavy  cream,  vel¬ 
vety  smooth  in  texture. 

Packaged  in  air-tight  cans.  Don’t  confuse  it  with  evapo¬ 
rated  milk.  Read  the  label  before  buying. 

How  to  open  a  can  of  Eagle  Brand.  Remove  the  whole  top 
before  pouring. 

Sweetened  Condensed  Milk  keeps  well  unopened,  on 
your  staple  shelf.  Even  after  the  can  is  opened.  Eagle 
Brand  will  stay  sweet  and  fresh  for  many  days,  covered, 
in  your  refrigerator. 


NUT  LOGS 


PRAUNEHES 


\  cup  (H  of  15-oz.  can)  Eagle  Brand  Sweetened 
Condensed  Milk 

S  cup  dark  brown  sugar,  firmly  packed 
2  tablespoons  butter  •  1  egg,  slightly  beaten  •  k  cup  flour 
1  cup  chopped  nut  meats  •  S  teaspoon  maple  flavoring 


1.  Put  Eagle  Brand  and  sugar  in  top  of  double  boiler. 

2.  Cook  over  boiling  water,  stirring  until  thick,  4 
to  8  minutes.  3.  Remove  from  heat.  Stir  in  butter. 
4.  Cool  slightly.  Gradually  stir  into  egg.  Blend  in 
flour,  nuts,  flavoring.  5.  Drop  by  tablespoonfuls, 
about  2  inches  apart,  on  greased  cookie  sheet; 
spread  into  2-inch  circles.  6.  Bake  in  350®F.  (moder¬ 
ate)  oven  until  edges  are  golden,  about  15  minutes. 
7.  Remove  from  cookie  sheet.  2  dozen  cookies. 


GOLDEN  SQUARES 


2k  cups  sifted  flour  •  2  teaspoons  baking  powder 
H  teaspoon  salt  •  k  cup  butter,  melted 
cup  ()i  of  15-oz.  can)  Eagle  Brand  Sweetened 
Condensed  Milk 

k  cup  dark  brown  sugar,  firmly  packed 
1  egg  •  1  teaspoon  vanilla  extract 
k  cup  finely  chopped  nut  meats  •  Confectioners’  sugar 


1.  Sift  together  flour,  baking  powder  and  salt  into 
a  large  bowl.  2.  Add  butter,  E^gle  Brand,  brown 
sugar  and  egg;  mix  until  blended.  Stir  in  vanilla  and 
nut  meats.  3.  Use  about  1  teaspoon  dough  to  shape 
into  l>i'x  1'  logs.  4.  Place  on  well-greased  cookie 
sheet.  5.  Bake  in  375  ®F.  (moderate)  oven  until 
lightly  browned,  about  10  minutes.  Remove  from 
cookie  sheet  immediately.  Roll  in  confectioners’ 
sugar.  Makes  about  7 dozen  logs. 


1.  Combine  graham  cracker  crumbs,  chocolate  and 
nut  meats;  blend  in  sweetened  condensed  milk. 

2.  Pour  into  8  x  8  x  2-inch  pan,  which  has  been 
greased,  waxed  paper-lined  and  greased  again. 

3.  Bake  in  350°F.  (moderate)  oven  until  top  is 
golden  brown,  about  40  minutes.  4.  Remove  from 
pan  immediately;  remove  waxed  paper.  5.  Cool. 
6.  Cut  into  2-inch  squares.  Makes  16  squares. 


2  cups  (about  24  crackers)  fine  graham  cracker  crumbs, 
firmly  packed  •  1  package  (6-oz.)  semi-sweet 
chocolate  pieces  •  k  cup  coarsely  chopped  nut  meats 
1  can  (15-oz.)  Eagle  Brand  Sweetened  Condensed  Milk 


Try  these  on  your  favorite  “ 


QUICK  BROWNIES 

2  packages  (12  oz.)  semi-sweet  chocolate  pieces 
I  can  (just  15-oz.)  Eagle  Brand  Sweetened 
Condensed  Milk 

Dash  of  salt  •  2  teaspoons  vanilla  extract 
2  cups  coarsely  chopped  walnut  meats 

1.  Melt  chocolate  in  top  of  double  boiler  over  hot 
water.  2.  Blend  in  Elagle  Brand.  3.  Remove  from 
heat;  stir  in  other  ingredients.  4.  Turn  into  8  x  8  x 
2-inch  pan,  greased,  waxed  paper-lined  and  greased 
again.  5.  Bake  in  a  375®F.  (moderate)  oven  for 
25  minutes.  6.  Remove  from  pan;  remove  paper. 
7.  Cool.  8.  Cut  into  2-inch  squares.  16  squares. 


COCONUT  MACAROONS 


FUDGE  OATMEAL  COOKIES 

1  can  (15  oz.)  Eagle  Brand  Sweetened  Condensed  Milk 
2  squares  (2  ozs.)  unsweetened  chocolate 
1  teaspoon  vanilla  extract 

1  cup  qukk-cooking  oats  •  H  cup  chopped  nut  meats 

1.  Place  Eagle  Brand  and  chocolate  in  top  of  double 
boiler.  2.  Cook  over  boiling  water,  stirring  con¬ 
stantly  until  mixture  thickens,  about  5  to  8  minutes. 
3.  Remove  from  heat.  4.  Stir  in  vanilla;  blend  in  oats 
and  nuts.  5.  Drop  by  teaspoonfuls  on  greased  baking 
sheet.  6.  Bake  in  3^F.  (moderate)  oven  until  firm, 
about  10  minutes.  7.  Remove  from  cookie  sheet 
immediately.  Makes  about  2  dozen  cookies. 


NOTICE  TO  ALL  STUDENTS 

The  recipes  in  this  folder  can  be  made  with 
any  of  the  following  brands  of  sweetened 
condensed  milk. 

EAGLE  BRAND  DIME  BRAND 
MAGNOLIA  BRAND  CHALLENGE  BRAND 
STAR  BRAND  STANDARD  BRAND 


h  cup  (S  of  15-oz.  can)  Eagle  Brand  Sweetened 


Condensed  Milk 

3  cups  (two  4-oz.  pkgs.)  shredded  coconut 
1  teaspoon  vanilla  extract  •  k  teaspoon  almond  extract 

1.  Mix  together  sweetened  condensed  milk,  coconut 
and  flavorings.  2.  Drop  by  tablespioonfuls,  about 
1  inch  apart,  onto  a  well -greased  baking  sheet. 

3.  Bake  in  350°F.  (moderate)  oven  until  delicately 
browned  around  the  edges,  about  8  to  10  minutes. 

4.  Remove  from  cookie  sheet  immediately.  Makes 
about  2yi  dozen  IK'  cookies. 


This  recipe  leaflet 
prepared  by: 

The  Education  Dept,  of 
The  Borden  Company, 
350  Madison  Avenue, 
New  York  17,  New  York 


Make  6  kinds  of  cookies  with  1  simple  recipe 

Chocolate  Nibblers . . .  Coconut  Toasties ... 

Raisin  Nuggets . . .  Nutty  Go-Rounds . . .  Date  *Elms . . .  Flakies 


HERE  ARE  THE  INGREDIENTS 

3  cups  sifted  flour 
3  teaspoons  baking  powder 
•^4  teaspoon  salt 
cup  butter,  melted 

1  teaspoon  vanilla  extract 

2  eggs 

1  can  (15  oz.)  Eagle  Brand  Sweetened 
Condensed  Milk 


HERE’S  HOW  YOU  BLEND  THEM 

Sift  together  flour,  baking  powder  and  salt 
into  a  large  bowl.  Add  remaining  ingredients; 
blend  well. 

Then  add  one  of  the  following  and  mix  well: 
1  package  (6  oz.)  semi-sweet  chocolate  bits. 
Or  cups  raisins.  Or  l^j'cups  cornflakes, 
Or  lineups  (4-oz.  pkg.)  shredded  coconut, 
toasted.  Or  VA  cups  of  chopped  nut  meats. 
Or  cups  chopped  dates. 


Do’s  and  don’ts  of  good  cookie-making 


DO 


DON’T 


HERE’S  HOW  YOU  BAKE  THEM 

DROP  by  tablespoon fuls  onto  well -greased 
c(K>kie  sheet  (or  inverted  baking  pan). 

BAKE  in  350°F.  (moderate)  oven  until  deli¬ 
cately  browned  around  edges,  8-10  minutes. 
REMOVE  from  cookie  sheet  immediately,  or 
your  cookies  will  be  overdone. 

MAKES  4  dozen  delicious  cookies. 


bake  a  few  ccx>kies 
first,  to  be  sure  oven 
tenip)erature  and 
baking  time  are 
accurate, 
use  suggested  pan 
size  for  bar  cookies, 
such  as  Brownies. 
Inverted  pan  may 
replace  cookie  sheet. 

have  a  stiff  batter 
for  drop  cookies, 
remove  cookies  from 
cookie  sheet  with 
spatula  as  soon  as 
they  are  done. 


bake  cookies  too  long 
—they’ll  get  hard, 
bake  drop  or  rolled 
cookies  in  a  loaf  jian. 
place  drop  cookies  too 
close  together  on 
baking  sheet, 
let  cookies  stay  on 
baking  sheet  to  cool, 
store  crisp  cookies  and 
Soft  cookies  in  same  jar. 


twenty 


If  you  have  a  reeipe  that's  typiral  of 
the  reitiuii  in  which  you  live,  send  it  to 
“Recipes  I'.S.A.”  Editor,  Co-ed,  33  West 
12nd  St.,  >iew  York  36,  N.  Y.  Include 
your  recipe  source — Mom's  memory,  a 
cook  book  (include  name,  author  and 
publisher  of  book),  or  whatever.  Co-ed 
will  pay  SI  for  every  recipe  used  in  this 
column,  but  will  consider  only  those  rec¬ 
ipes  which  are  traditional  in  your  area. 


Autumn  heralds  a  change  in  more 
than  the  weather,  for  crisper  days 
put  hearty  appetites  back  in  business. 
To  add  an  autumnal  touch  to  meals, 
try  this  recipe  for  Squaw  Bread,  sent 
in  by  Kav’  Beach,  now  of  Boulder  City, 
Col.,  and  formerly  of  Oklahoma  City, 
Okla.,  native  region  of  many  American 
Indians. 


Squaw  Bread  (Indian  Recipe) 

3  cups  flour 

3  or  4  teaspoons  baking  powder 
2  or  .3  pinches  salt 
enough  water  to  make  a  stiff  dough 
shortening  or  fat  for  frying 

Combine  flour,  baking  powder,  salt.  Add 
water.  Divide  dough  into  1”  portions.  Flour 
hands  and  roll  dough  into  1"  balls.  Place 
fat  in  saucepan,  filling  pan  no  more  than 
2/3  full.  Heat  fat  gradually  to  375  degrees, 
or  until  a  1"  culjc  of  bread  turns  light 
brown  in  S  minute.  Drop  several  balls  into 
fat.  Let  fry  until  golden  brown.  Drain. 
Serve  with  butter,  jam  or  jelly. 

Another  recipe  for  a  filling  fried  food, 
from  the  “Deep  South”  where  “fritter” 
is  a  household  word,  comes  from  Brenda 
Ann  Prince,  of  Loris,  S.  C. 


an  whip  together  in  nothing 
heeae  Soup  into  a  saucepan, 
leat  and  stir- serve  over  to 
and  sprinkle  lightly  with  pa 
le  recipe  when  you  want  a  t 
vs  with  the  crowd!) 


Pineapple  Fritters 

1  cup  sifted  all-purpose  flour 
1  tablespoon  sugar 
1  teaspoon  baking  powder 
teaspoon  salt 

1  egg 

Vi  cup  milk 

2  tablespoons  melted  shortening 
about  2  cups  fat  or  shortening 

1  cup  drained,  crushed  pineapple 

Sift  flour,  sugar,  baking  powder,  and  salt 
together.  Combine  eggs  and  milk  and  stir 
into  dry  mixture.  Add  melted  shortening 
and  pineapple  to  batter.  Heat  fat  in  sauce¬ 
pan,  filling  pan  no  more  than  2/3  full. 
W  hen  fat  reaches  385  degrees,  or  turns  a 
1 "  cube  of  bread  light  brown  in  20  seconds, 
tlrop  spoonfuls  of  the  batter  into  fat  and 
fry  until  golden  brown. 


•  "hia  biaat”  or  just 
.  Wh.th.r  •  ^^•^g^tile  Heinz 

Lups’  For  instance. 
Condensed  Sou{^ 

^,ve  Heinz  Cheese^^up^^ 

better-tasting  ^  .  Boon! 
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Discover  the  furniture  arrangement 

that  gives  you  more  space  to  live  in  .  .  , 


^  I  ■'HAT  case  of  claustrophobia  you  seem  to  be  developing, 
upon  viewing  your  room,  may  have  a  simple  cure.  The 
four  walls  that  appear  to  be  closing  in  on  you  may  be  ex¬ 
panded  merely  by  removing  some  of  the  frills  and  general 
clutter  and  by  changing  the  present  furniture  pattern. 

For  knowing  how  to  get  the  most  out  of  the  existing  space 
can  make  it  appear  that  your  walls  have  stretched  a  bit. 
Using  pale  colors  on  all  walls,  woodwork,  and  drapes  does 
create  an  airy  look.  But  more  important,  concentration  on 
the  shapes  of  pieces  of  furniture  within  the  available  space 
will  often  work  wonders. 

Perhaps  you  must  “make  do”  with  the  furnishings  you 
presently  possess,  or  you  may  have  permission  to  buy  some¬ 
thing  new.  Either  way  you’ll  l>e  happiest  planning  on  paper 
before  doing  any  actual  moving  or  buying. 

Blueprint  Your  Beginning 

Just  as  an  architect  outlines  his  “dream  house”  on  blue 
paper  to  see  if  it  is  livable,  so  you  will  be  able  to  solve  some 
of  your  problems  by  using  the  same  technique.  At  left  you’ll 
see  a  sample  of  how  this  works.  Equip  yourself  with  a  large 
sheet  of  white  paper,  some  colored  paper,  a  steel  tape  meas¬ 
ure  or  yardstick,  a  pair  of  scissors,  and  a  pencil.  Try  to  be 
as  accurate  as  possible  in  measuring  the  room  along  the  base¬ 
board.  .\nd  using  the  scale  of  one  foot  equals  one  inch,  draw 
in  the  outline  of  your  room.  (If  your  room  measures  9  x  10 
feet,  it  will  be  9  x  10  inches  on  your  floor  plan.) 

Next,  on  \  our  outline  indicate  all  windows,  doorways,  ra¬ 
diators,' heating  pipes,  or  any  other  immovable  fixtures.  “X” 
marks  .the  spot  for  all  electrical  wall  outlets.  Noting  all 
these  details  will  be  important  considerations  later  in  de¬ 
ciding  just  where  to  place  what.  Make  sure,  too,  that  you 
indicate  whether  doors  open  in  or  out.  You  obviously  will 
not  want  to  put  a  chest  nearby  if  the  door  will  bang  into 
it  every  time  you  enter  the  nnun. 

Now,  take  careful  aim  with  your  yardstick  in  measuring 
the  furniture.  Here  you  will  be  most  concerned  with  the 
width  and  length  each  piece  takes  up  in  actual  floor  space. 
For  inspiration,  refer  to  Co-ed’s  scale-drawn  models  on  the 
page  to  the  left.  If  the  sizes  correspond  to  your  own,  simply 
cut  them  out  and  use  them  to  move  about  on  vour  floor  plan. 
Or  on  sheets  of  colored  paper  draw  shapes  such  as  .squares, 
rectangles,  or  circles  to  indicate  your  own  pieces.  For  ex¬ 
ample,  a  rectangle  which  is  .5  inches  by  3  inches  would  l>e 
marked  bed  to  indicate  yours,  which  is  actually  .5  feet  by 
3  feet.  Also,  don’t  forget  to  measure  your  floor  covering, 
and  draw  it  to  scale.  For  in  making  new  arrangements  you 
may  decide  to  use  larger  or  smaller  coverings  on  your  floor, 
or  even  have  a  new  color.  Last,  write  the  name  of  each 
piece  on  its  scale  model  so  you  won’t  mix  chest  with  desk. 

Now,  on  the  paper  plan  you  will  shift  and  switch  these 
pieces  about,  experimenting  with  the  balance  and  practi¬ 
cality  achieved. 

Take  the  opportunity  this  paper  plan  offers  to  see  your 
room  with  a  new  perspective.  You’ll  be  able  to  see  whether 
you’ve  provided  space  for  study,  an  easel  (if  painting  is  your 


hobby),  an  area  for  records  and  record  player,  and  a  spot 
for  you  and  several  girl  friends  to  chat  in.  Further,  you’ll 
want  to  make  sure  you’ve  placed  your  bed  in  a  spot  which 
provides  space  for  changing  bed  linen  and  making  it  tidy 
each  day  without  too  much  fuss. 

In  your  study  area  you  should  have  room  enough  to  move 
your  desk  chair  back  and  forth  easily. 

Have  you  remembered  lighting?  Or  will  this  new  arrange¬ 
ment  leave  you  far  from  the  only  electrical  wall  outlet? 

Check  where  you’ve  placed  chests;  can  you  open  the 
drawers?  There  should  be  at  least  30  inches  of  space  in  front. 

And  what  about  the  closet  door?  Will  you  have  to  climb 
over  the  l)ed  to  get  something  in  or  out? 

Allow  about  30  inches,  too,  as  “traffic  lanes,”  so  you  can 
walk  around  with  ease.  You  can  test  this  on  your  floor  plan 
by  walking  around  on  your  fingertips. 

Before  asking  Dad  or  Bud  to  lend  a  hand  with  the  pulling 
and  shoving,  how  about  letting  them  see  what  you’ve  worked 
out?  They  may  have  some  very  practical  suggestions. 

Space  Creators 

The  “Skyscraper  Principle”  may  come  to  your  rescue, 
especially  if  your  family  has  decided  that  you’ve  outgrown 
some  of  your  furnishings.  What  does  this  mean?  Simply  that 
you  build  up  instead  of  out!  Try  some  of  these  space-making 
suggestions: 

•  Put  two  beds  in  the  space  of  one  by  getting  the  stack- 
up  bunk  type,  or  a  trundle  variety.  The  latter  is  a  studio 
couch  with  a  second  lied  concealed  underneath.  It  may  be 
pulled  up  and  out  to  make  a  double  bed  or  it  may  be  sepa¬ 
rated  entirely,  on  occasion. 

•  Replace  an  oversize  bureau  with  a  chest-on-chest,  or 
use  a  taller,  slender,  many-drawered  model.  Unpainted-fur- 
niture  departments  offer  several  sturdy  styles  at  lower  prices. 

•  If  you’ve  been  longing  for  a  dressing  table,  but  simply 
can’t  have  it  and  a  desk,  too,  put  a  shelf  across  the  mid¬ 
section  of  a  full  view  mirror.  When  it’s  hair-brushing  time, 
just  pull  up  a  stool! 

•  Closet  too  small?  Extend  your  storage  area  by  the  addi¬ 
tion  of  a  new  streamlined  cedar  chest.  In  a  long,  low  variety 
it  doubles  as  a  l>ench  or  snack  bar. 

•  .\nd  shelves!  The  best  way  to  clear  the  “decks”  and 
avoid  clutter  is  to  u.se  as  much  of  your  wall  space  as  possible 
for  shelf  on  shelf  on  shelf!  The  space  underneath  can  hold 
stack  stools  and/or  floor  pillows. 

•  You  might  also  investigate  the  possibility  of  replacing 
doors,  especially  closet  doors,  with  flat  sliding  panels,  or 
the  folding  louvered  type.  Or,  for  the  door  to  your  room, 
there  is  a  durable  accordion  fold-back  fiber  model  equipped 
with  a  lock,  and  it’s  easy  to  install. 

Don’t  you  feel  better  already?  Can  you  wait  to  begin? 
Whether  you  u.se  all  or  part  of  Co-eds  suggestions,  you’re 
sure  to  have  an  airier,  roomier  place  to  work  and  dress  in. 

Next  month:  See  Co-ed  Decorates  a  Bedroom. 
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Jr.  Home  Kroiiomi»lg  in  Ariion 


Future  Rri^lit 


IF  YOU  wiint  two-way  preparation  for  your  role  as  homemaker  and  careerist, 
there  is  no  better  profession  than  Home  Economics.  We  asked  some  June 
graduates  why  they  are  majoring  in  our  favorite  subject.  Valerie  Gaines, 
Washington,  D.  C.:  “I  want  to  learn  a  profession  to  rely  on  during  my  life¬ 
time.”  Jane  Arnold,  Audulx)n,  Iowa:  “I  hope  to  become  part  of  the  Peace 
Corps.”  The  need  for  trained  Home  Economists  is  critical.  Perhaps  some  day 
you,  like  these  girls,  will  help  to  alleviate  the  shortage. 


I  rode  horses  at  four,  showed  dairy  cattle  at  nine, 
and  haided  hay  at  ten.  But  my  mother  has  never 
approved  of  “one-track”  people,  so  I  was  encouraged 
to  learn  almut  “inside”  work.  With  a  4-H  back¬ 
ground,  it  seemed  logical  to  enroll  in  homemaking 
at  V'assar  (Mich.)  H.  S.  I  was  so  fascinated  that  I’ll 
major  in  it  at  Michigan  State  University. 


I.iii«la  OUoii 

(a>un!<eling 


Rhniia  Tranluni 
Fuofi?>  and  Nutrition 


I  hope  to  correct  the  false  notion  of  many  people 
that  Home  Economics  is  merely  cooking  and  sew¬ 
ing.  It  involves  much  more— family  relationships, 
time  management,  interior  decorating,  to  name  a 
few  — as  1  discovered  at  West  Sr.  H.  S.,  in  Waterloo, 
Iowa,  I  want  to  combine  it  with  Guidance  and 
Counseling  at  Iowa  State  University. 


Unemployment  loomed  one  recent  summer.  In  a 
letter,  I  asked  my  parents  if  I  could  Ih*  c(X)k  for  our 
family  of  six.  I  itemized  my  work— shopping,  meal 
preparation,  and  clean-up;  all  for  $.5  per  week.  I 
was  hired!  That’s  how  one  summer’s  cooking  success 
spurred  me  on  to  a  lifetime’s  interest.  A  Ridgew’ood 
(N.  J.)  H.  S.  grad,  it’s  Penn  State  U.  this  fall. 


Konnio  Junes 
Clothing  and  Textiles 


If  it  weren’t  for  my  Baker  (Ore.)  Senior  H.  S. 
training  in  homemaking,  I  might  not  have  the 
money-making  and  money-saving  abilities  I  can  now 
rely  on.  Clothing  contests  encouraged  me  to  make 
the  wardrobe  I'll  take  to  Oregon  State  University. 
A  good-sized  business  baking  and  selling  bread  and 
rolls,  plus  baby  sitting,  will  help  pay  my  tuition. 


Mary  I.ou  Egncr 
Tfarhrr 


My  sights  w'ere  first  set  on  mathematics,  but  Miss 
O’Quinn,  my  “Home  Ec”  teacher  at  Robert  E.  Lee 
H.S.,  in  Jacksonville,  Fla.,  changed  my  mind  for  me. 
One  day  when  she  told  the  class  about  all  the  things 
she  studied  and  did  while  in  college,  I  was  thrilled. 
Now  I  can’t  wait  to  go  to  Florida  State  University 
and  do  some  of  the  same  things  myself. 
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“Taking  a  batch  of  fragrant, 
homemade  muffins  from 
the  oven  is  a  moment  of 
triumph.  It’s  one  you  can 
know  and  enjoy  often,  once 
you  master  a  few  simple  skills. 


“The  pages  which  follow  will  help 
you  do  just  that.  Suggestions  for 
muffin  and  hot  bread  variations  are 
here  too,  to  help  you  make  your 
cooking  an  art.  (And  please  don’t  be 
too  surprised  when  your  family 
regards  you  as  very 
accomplished  indeed!)’* 


"Clip  and  save  this  8-page  section.  It's  one 
in  a  series  which,  collected,  can  become  a 
‘Co-ed'  Cook  Book  of  your  own." 
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WHAT  IS 


A  Muffin  is  a  Quick  Bread,  baked  in 


Secrets  Every  Muffin  Maker 
Should  Know 

To  prevent  unused  cups  from  scorch¬ 
ing,  fill  halfway  with  water. 

To  get  muffins  out  of  the  pan  easily,  let 
stand  2  or  3  minutes,  then  remove  .  .  . 
easily! 

Serve  muffins  cold?  Not  you!  To  make 
them  nice  and  warm  again,  wrap  in 
aluminum  foil  or  put  in  a  paper  sack 
and  place  in  a  preheated  400°  oven  5  to 
8  minutes. 


STANDARD  MUFFIN  RECIPE 

Popular  Muffins 

Sweeter  Muffins 

1  egg 

1  egg 

1  egg 

1  cup  milk 

1  cup 

Vs  cup 

2  tbsp.  vegetable  oil 
or  melted  shortening 

14  cop 

14  cup 

2  cups  GOLD  MEDAL  Flour 

2  cups 

1  Vs  cups 

2  tbsp.  sugar 

14  cup 

Vs  cup 

3  tsp.  baking  powder 

3  tsp. 

2  tsp. 

1  tsp.  salt 

1  tsp. 

Vs  tsp. 

1 .  Break  the  egg  into  a  mixing  bowl  and  stir  with  o  fork. 

2.  Stir  in  the  milk  and  oil. 

3.  Sift  the  flour  and  measure.  Resift  with  the  sugar,  baking  powder,  and 
salt.  Or  use  "No-Sift"  method  on  opposite  page. 

4.  Stir  just  until  the  dry  ingredients  are  moistened.  The  batter  will  be 
lumpy. 

5.  Fill  greased  muffin  cups  ’/j  to  %  full. 

6.  Bake  20  to  25  min.  at  400®.  Makes  12  medium  muffins. 


A  MUFFIN? 


Muffins  were  first  known  as  “gems.”  Very  likely  your 
grandmother’s  cook  book  had  several  “gem”  recipes, 
requiring  a  heavy  muffin  pan  for  baking.  A  typical 
“gem”  recipe  is  included  under  “How  To  Vary  A 
Muffin  Recipe”  on  this  page.  The  name  “muffin” 
means  little  muff  or  mitten  to  keep  hands  warm.  And 
that’s  how  muffins  should  always  be  served — warm 
as  a  little  muff. 


HOW  TO 


VARY 


For  lunch  or  dinner,  hot  little 

WHUFFINS 


A  MUFFIN  RECIPE 

From  Grandmother's  Cook  Book 

GRAHAM “GEMS” 


Follow  recipe  for  Standard  Muffins  above,  except  use  only  1 
cup  flour  and  ^  cup  milk  and  carefully  fold  in  2  cups 
WHEATIES  at  the  last. 


For  kaffee  Hatch  or  snacktime 

ORANGE-HONEY  MUFFINS 


Follow  recipe  for  Sweeter  Muffins  above,  except  use  2  eggs. 
In  bottom  of  each  well  greased  muffin  cup  place  1  tsp.  honey, 
then  a  thin  slice  of  unpeeled  orange,  cut  in  quarters.  Spoon 
batter  on  top.  Serve  orange  slice  up. 


Follow  recipe  for  Popular  Muffins  above, 
except  use  only  2  tsp.  baking  powder,  1  cup 
GOLD  MEDAL  Flour.  Add  1  cup  whole  wheat  flour 
to  the  dry  ingredients  in  the  mixing  bowl. 


For  breakfast  on  Sunday 

APPLE  MUFFINS 


CD 


Follow  recipe  for  Sweeter  Muffins,  except  add  ’  j  tsp.  cinna¬ 
mon  with  dry  ingredients.  Add  1  cup  grated  raw  tart  apple 
(unpared)  with  shortening.  Bake  25  to  30  min.  If  desired, 
sprinkle  top  with  Nut-Crunch  Topping:  Mix  H  cup  brown 
sugar  (packed),  cup  broken  nuts,  and  5^  tsp.  cinnamon. 


Extra  Special  Muffins 


COUNTRY-BREAKFAST  MUFFINS 


CRANBERRY-ORANGE  MUFFINS 


1  egg 

1  cup  commercial  sour  cream 

2  tbsp.  sugar 

1  tbsp.  soft  shortening 


1  '/i  cups  GOLD  MEDAL  Flour 
1  tsp.  baking  powder 
Vs  tsp.  soda 
Vs  tsp.  salt 


Beat  egg  until  light.  Blend  in  cream,  sugar  and  shortening. 
Sift  dry  ingredients  together  and  stir  in  or  use  “No-Sift” 
method  on  opposite  page.  Bake  in  muffin  cups  as  for  Stand¬ 
ard  Muffins  above. 


1  cup  fresh  or  frozen  cranberries, 
halved 
Vs  cup  sugar 
1  egg 

1  cup  milk 

2  tbsp.  melted  shortening 


1  tbsp.  grated  orange 
rind 

2  cups  GOLD  MEDAL  Flour 

3  tsp.  baking  powder 
2  tbsp.  sugar 

1  tsp.  salt 


Combine  cranberries  and  the  J  i  cup  sugar.  Let  stand  while 
mixing  batter  and  add  to  batter  at  the  last.  Mix  and  bake 
as  for  Standard  Muffins  above. 


HOW  TO 


MEASURE  INGREDIENTS 


Use  standard  measuring  equipment:  spoons,  spat* 
ula,  nested  dry  measuring  cups  (those  which  permit 
leveling  off  at  top  for  correct  measurement),  liquid 
measuring  cups  (with  1  cup  line  below  top  rim 
measure — usually  glass). 


FLOUR 


SIFT  METHOD 


After  sifting,  spoon  flour  lightly  into  nested  Level  off  flour  with  straight  edge  of  spatula, 
dry  measuring  cup  and  heap  it  up  well  over  A  nested  dry  measuring  cup  makes  leveling 
the  top  of  the  cup.  possible  for  accurate  measurement. 


Sift  flour  onto  square  of  paper, 


NEW  EASY  "NO  SIFT"  METHOD 


Over  the  years,  milling  processes 
have  been  improved  to  bring  you 
flour  of  greater  quality,  uniformity  and 
tolerance.  Now  with  flour,  such  as 
Gold  Medal  Flour  you  may  do 
away  with  flour  sifting  and  get  the 
same  excellent  results  with  all  your 
bakings.  No  need  to  alter  the  amount  of 
flour  in  Betty  Crocker  recipes  if 
you  measure  the  flour  as  described 
at  right.  You  may  sift  if  you  wish, 
but  it  is  no  longer  necessary. 


In  using  Gold  Medal  Flour,  dip  nested  dry  Level  off  with  spatula  or  straight-edged 
measuring  cups  into  flour  sack  or  canister,  knife.  When  recipe  calls  for  flour  to  be  sifted 
(Do  not  tap  cup  or  pack  more  flour  into  cup  with  other  dry  ingredients,  just  stir  to  blend, 
before  leveling  off.) 


To  measure  baking  powder,  soda,  salt,  corn¬ 
starch,  spices;  All  measuring  spoon  and  level 
off  with  straight-edged  knife.  (If  baking  pow¬ 
der  has  caked,  stir  slightly  before  measuring.) 


White  sugar  needs  sifting  only  if  lumpy. 
Spoon  lightly  into  nested  dry  measuring  cup 
and  level  off  with  straight-edged  knife.  Do 
not  knock  or  tap  cup. 


Pack  brown  sugar  tightly  into  nested  dry 
measuring  cup  so  it  will  hold  its  shape.  Level 
off. 


SHORTENING  OH _ AND  LIQUIDS 


Have  shortening  at  room  temperature.  Pack  To  measure  oil,  pour  into  a  spoon.  Do  not  Measure  liquid  in  a  liquid  type  measuring 
firmly  into  measuring  cup.  Level  off  with  measure  oil  over  other  ingredients.  Too  risky!  cup.  Make  sure  the  cup  is  level, 
straight-edged  knife  or  spatula. 
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HOW  TO  SELECT  THE  RIGHT 


With  such  an  abundance  of  muffin  pans  available,  it’s  important 
to  choose  exactly  the  right  type  of  material  and  the  right  size. 


HOW  TO  CHOOSE  THE  RIGHT  MATERIAL  HOW  TO  CHOOSE  THE  RIGHT  SIZE 


For  a  light,  delicate  crust,  (the  type  of  muffin  described  in 
the  Score  Card  on  the  back  cover  of  this  booklet)  use  a  pan 
made  of  heat  reflecting  material. 

KXAMPLE8:  Shiny  tin 

Shiny  aluminum 


Choose  the  size  muffin  pan 
to  suit  the  use  of  the 
muffins  in  the  menu. 

For  dainty,  teacake  size 
muffins,  use  smaller  pan — 
for  hearty,  he-man  size, 
use  larger  pan. 


HOW  TO  FILL  EACH  CUP 


No  matter  what  size  or  shape  pan  you  use,  each  cup  should 
If  you  do  not  have  these  types  of  muffin  pans,  you  can  still  be  filled  to  full,  never  fuller, 
get  a  desirable  crust  by  using  the  following  pans  and  lower¬ 
ing  the  oven  temperature  25°. 

EXAMPLES:  Pyrex  cups 

Iron  baking  pan  _ ^ 

Darkened  tin  ^ 

Little  fluted  pie  pans  J 

(If  temperature  is  not  ^ 

lowered  for  above  pans,  ^ M  '  f  J  [  J 

you  get  a  darker, 


Paper  cups  can  be  inserted  in  any  type  muffin  pan 
if  desired.  (Makes  muffin  pan  easier  to  wash). 


OTHER  QUICK  BREADS 


HOW  TO  SELECT  THE  RIGHT  PANS  FOR 


MADE  BY  THE  MUFFIN  METHOD 


Use  dark  pan,  iron  or  cast 
aluminum,  because  a 
crusty  crust  is  desirable 
for  corn  sticks. 


For  interesting  variety 
in  shape,  a  round  or 
square  pan  or  ring  mold 
can  be  used. 


Use  a  shiny  pan  to  give  a 
light,  delicate  crust. 
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MAKE  PERFECT  MUFFINS 


FIRST 


1.  Read  through  tho  rocipo. 

2.  Prohoot  ovoit  to  400°  (mod.  hot), 

3.  Assomblo  ingrodionts  and  utontilt. 


3.  Beat  egg  slightly  with  fork.  Add  liquid 
ingredients  (milk  and  vegetable  oil).  Blend 
together. 


2.  Sift  flour  and  measure  all  dry  ingredients 
very  carefully.  Place  in  sifter. 


1.  Grease  muffin  cups  ...  on  bottom  only. 
This  gives  you  a  better-shaped  muthn. 


[ 

I^H 

^  1 

1  ^  _ 

mmlim 

1  m 

.  z.  ^ 

4.  Sift  flour,  salt  and  baking  powder  directly  8.  Mix  just  enough  to  moisten  dry  ingrc-  6.  The  batter  looks  like  this  after  the  proper 
into  the  mixing  bowl.  dients.  amount  of  blending.  Blend  only  about  20 

strokes  for  suflScient  mixing.  The  batter  will 
be  lumpy.  The  gluten  has  been  developed 
just  enough  to  give  the  ideal  structure  which 
results  in  tender  muffins. 


7.  If  you  overmix,  batter  is  smooth,  falls  in  S.  Fill  each  muffin  cup  from  ^  to  full.  9.  Bake  until  golden  brown.  Serve  warm, 

ribbon-like  strands  from  sp>oon.  The  gluten  This  leaves  room  for  batter  to  rise  in  the  Muffins  should  have  gently  rounded  tops 

has  been  overdeveloped.  This  results  in  oven.  Use  a  rubber  scraper  to  remove  batter  that  are  pebbled  rather  than  smooth, 

muffins  with  tunnels  and  a  tough  texture,  from  spoon. 


NEW  EASY  "NO-SIFT”  METHOD 


1.  Grease  muffin  cups.  2.  To  measure  Gold  Medal  Flour  3.  Beat  egg  slightly  with  fork.  4.  Pour  all  dry  ingredients  into 

dip  nested  dry  measuring  cups  Add  liquid  ingredients  and  blend,  the  mixing  bowl, 
into  flour  and  level  off  with  spat¬ 
ula.  Blend  with  other  dry  ingre¬ 
dients. 

To  finish  making  muffins,  follow  directions  from  step  5  above. 


HOW  TO  MAKE  MUFFINS,  USING  A  BASIC  MIX 


Making  muffins  with  Bisquick  differs 
from  the  standard  method  in  these  ways: 

1.  The  flour,  shortening,  baking  powder,  and  salt  have  already  been 
measured  and  mixed. 

2.  You  mix  the  batter  more. 

More  mixing  is  necessary  in  order  to  develop  an  ideal  structure.  Mixing 
does  not  overdevelop  the  gluten  because  of  the  even  distribution  of  the 
shortening  through  the  Bisquick. 


Standard  Recipe  for 

BISQUICK  MUFFINS 


2  tbsp.  sugar 
I  egg 


%  cup  milk 
2  cups  Bisquick 


Heat  oven  to  400®.  Place  all  the  ingredients  in  a 
howl.  Beat  vigorously  about  45  strokes  for  30 
seconds.  The  batter  looks  slightly  lumpy  when 
ready  to  put  in  the  muffin  pans.  Bake  15  min. 
Makes  12. 


NOTE:  This  recipe  is  on  the  Bisquick  box. 


HOT  BREAD  VARIATIONS 

NUT  BREAD 

Vi  cup  sugar  3  cups  Bisquick 

1  egg  1 cups  chopped  nuts 

1  Va  cups  milk 

Heat  oven  to  350®.  Mix  sugar,  egg,  milk,  and  Bisquick.  Beat 
30  seconds.  Stir  in  nuts.  Pour  into  well  greased  loaf  pan, 
9x5x3*.  Bake  45  to  50  min.  Cool  slightly  before  cutting 
with  a  bread  knife. 


BLUEBERRY  MUFFINS  Fold  carefully  into  Bisquick  Muffin 
batter  1  cup  of  fresh  berries  or  cup  well  drained  canned 
berries.  Bake. 


DATE,  FIG,  OR  RAISIN  MUFFINS  Fold  into  Bisquick  Muffin 
batter  1  cup  finely  cut-up  dates,  figs,  or  raisins.  Bake. 


FRUIT-NUT  BREAD 

Apricot,  Raisin,  Date,  or  Fig 

Follow  directions  for  Nut  Bread  above,  except  use  ^  cup 
sugar  and  use  orange  juice  instead  of  milk.  Use  only  cup 
chopped  nuts  and  add  1  cup  raisins  or  other  chopped  dried 
fruit.  Bake  55  to  60  min. 


How  To  Tell  when  breads  ore  done:  Stick  a  toothpick 
into  center  of  bread.  If  toothpick  comes  out  clean,  your 
bread  is  done.  A  slight  crack  in  top  is  characteristic. 


PRUNE,  APRICOT  OR  PINEAPPLE 
COFFEE  CAKE 

Follow  recipe  for  Bisquick  Muffins  on  this  page.  Spread  into 
greased  8'  round  layer  pan  or  9'  square  pan.  Spread  with 
2  tbsp.  butter,  melted.  Sprinkle  with  }i  cup  granulated  or 
brown  sugar  (?4  tsp.  cinnamon  for  prune  topping).  Arrange 
over  top  1  cup  chopped,  drained,  cooked  prunes  or  apricots 
or  1  cup  drained,  crushed  pineapple.  Bake  in  400°  oren  20  to 
25  min. 
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HOW  TO  MAKE  MUFFINS 


USING  A 


With  Betty  Crocker’s 
Muffin  Mixes  you  can 
turn  out  homemade 
muffins  by  merely 
adding  egg  and 
water.  Other  ingre¬ 
dients  are  in  the  mix! 
The  result  is  a  muffin 
with  a  smooth,  ten¬ 
der,  cake-like  crust 
and  a  finer  texture 
than  the  standard 
muffin. 


BLUEBERRY  MUFFINS 
Bluebetties  in  the  mix. 


CORN  MUFFINS 
Sunny-flavored  com. 


ORANGE  MUFFINS 
Fresh  orange  flavor. 


RAISIN  BRAN  MUFFINS 
Nut-like  bran  flavor. 


DATE  MUFFINS 
Dotes  are  in  the  mix. 


Cream  of  Tomato  Soup 


Shrimp  Salad  In  Tomato  Cups 
Or  Fruit  Salad  In  Lattuoo  Cups 


Angsl  Caks  with  Orangs  Saues 


Coffsa  or  Milk 


Cottas  or  Milk 


Plantation  Chlokan  Shortoaka 
(racip*  on  thi«  peg*) 


Apple  Fla 


Chocolate  Pudding 


Coffee  or  Milk 


Coffee  or  Milk 


MUFFINS,  USING  A 


Sesame  Cheese  Corn  Bread 

Follow  directions  for  Quick  Corn  Bread  on  Betty  Crocker 
Corn  Muffin  Mix  package — except  add  tsp.  salt  and  1 
cup  grated  sharp  Cheddar  cheese  in  final  mixing.  Sprinkle 
batter  with  3  tbsp.  sesame  seeds  before  baking. 

Plantation  Shortcake 

Creamed  chicken  on  ham  slices  over  squares  of  corn  bread. 

Blueberry  Nut  Rounds 

Heat  oven  to  375°.  Make  Muffins  as  directed  on  Betty 
Crocker  Wild  Blueberry  Muffin  Mix  package — except  add 
cup  chopped  nuts  before  feeding  in  blueberries.  Pour  into 
three  10  H*oz.  soup  cans  or  five  6-oz.  fruit  juice  cans  which 
have  been  greased  just  on  the  inside  bottom  of  the  can.  Bake 
soup  can  breads  40  to  45  minutes  and  juice  can  breads  30  to 
35  minutes.  Cool  slightly;  ease  out  with  spatula.  Slice  when 
cool  and  spread  with  butter  or  softened  cream  cheese. 


Add  }  2  cup  chopped  nuts  to  a  packet  of  muffin  mix  just 
before  final  mixing  of  ingredients. 


Delicious  old-fashioned  homemade  coffee  cake  that  makes  a 
Sunday  breakfast  your  friends  will  always  remember. 

Vs  cup  brown  or  granulated  sugar  14  cup  hard  butter 

Vj  cup  flour  1  tsp.  cinnamon 

Heat  oven  to  400°.  Grease  bottom  of  a  9  x  9  x  1  pan.  Fol¬ 
low  directions  on  package  using  entire  package  of  muffin  mix. 
Pour  into  greased  pan.  Mix  above  ingredients  with  a  fork. 
Sprinkle  over  batter  in  pan.  Bake  20  to  25  min. 
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HOW  TO  JUUUL  YOUR  MUFFINS 


Now  it’s  time  to  choose  your  method,  study  the  recipe,  and 
get  set  to  bake.  Once  you’ve  made  muffins  this  Score  Card 
can  help  you  judge  them. 


THE  BETTY  CROCKER  MUFFIN  SCORE  CARD 

Score  your  muffins  PERFECT  if  they  have  all  the  qualities 
listed  above  each  section  in  this  chart.  If  less  than  PERFECT, 
score  them  accordingly:  GOOD,  FAIR,  OR  POOR. 


APPEARANCE  SCORE  Golden  brown  color?  Slightly 
rounded  top  with  cauliflower-like  bumps,  “pebbly”  looking? 
Creamy  white  inside? 

PERFECT.  .  .4  POINTS  □  FAIR . 2  POINTS  □ 

GOOD . 3  POINTS  □  POOR . 1  POINT  □ 

Poor  Characteristics:  Here's  Why: 

Peaked,  smooth  crust  Overmixed 

Pale  Overmixed,  too  cool  oven 

Rough  surface  (sharp  edges,  Undermixed,  too  much  flour  t 

horny-like) 

Burned  Oven  too  hot 


TEXTURE  SCORE  Uniform  medium  texture?  Slightly 
moist?  Free  from  tunnels? 

PERFECT.  .  4  POINTS  □  FAIR . 2  POINTS  □ 

GOOD . 3  POINTS  □  POOR . 1  POINT  □ 


Poor  Characteristics:  Here's  Why: 

Too  dry  Oven  temp)erature  too  low; 

too  much  flour  t,  overbaked 
Tunnels  *Overmixed 

Waxy,  shiny  ♦Insufficient  mixing  of  egg  and 

milk 

♦Batter  may  be  ovormixed,  yet  egg  and  milk  not  mixed  enough. 


Texture 


TENDERNESS  SCORE  Break  easily  without  crumb¬ 
ling?  Light  and  tender? 

PERFECT.  .  .4  POINTS  □  FAIR . 2  POINTS  □ 

GOOD . 3  POINTS  □  POOR . 1  POINT  □ 


Poor  Characteristics. 
Tough,  “elastic” 


Here's  Why: 

Over  mixed;  too  much  flour  f 


FLAVOR  SCORE  Pleasing?  Gratifying?  No  flat  taste? 

PERFECT.  .  .4  POINTS  □  FAIR . 2  POINTS  □ 

GOOD . 3  POINTS  □  POOR . 1  POINT  □ 

Poor  Characteristics:  Here's  Why: 

Too  flat  Not  enough  saltf 

Too  salty  Too  much  saltt 

tVVjrt  Bisquick  and  Muffin  Mix  the  ingredients  are  always  in  the  correct  amount. 


Now  add  up  your  score 

Appearance . . 

Texture . . 

Tenderness . . 

Flavor . . 

TOTAL . . 


If  perfect,  your  total  would  be  16.  How  near  PERFECT  did 
your  muffins  score? 


Flavor 
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Mary  Sue  Roach 


CO-ED  rings  in  the  schotrl  year  with 
cheers  for  two  teen-agers  who  have 
captured  coveted  titles  in  nationwide 
contests  and  have  been  awarded  size¬ 
able  scholarships. 

•  A  $5,0(K)  scholarship,  and  the  title 
ol  1961  Betty  Crocker  All-.American 
Homemaker  of  Tomorrow,  went  this 
year  to  a  future  homemaker  whose 
favorite  homemaking  activity  is  baking 
and  who  specializes  in  making  unusual 
desserts. 

Mary  Sue  Roach,  18,  of  Moncks  Cor¬ 
ner,  S.  C.,  a  spring  graduate  of  Berk¬ 
eley  H.S.  in  Moncks  Corner,  scored 
highest  among  4(X),(X)0  high  school 
senior  girls  across  the  nation,  in  a 
written  homemaking  examination,  and 
in  personal  interviews.  She  was  selected 
Homemaker  of  Tomorrow  over  50  other 
finalists  representing  each  state  and  the 
District  of  Columbia. 

The  goals  of  this  competition,  spon¬ 
sored  annually  by  General  Mills,  are  to 
aid  U.S.  schools  in  their  task  of  pre¬ 
paring  high  school  girls  for  their  future 
roles  as  homemakers.  With  her  scholar¬ 
ship,  Mary  Sue  will  enter  Limestone 
College  in  Gaffnev,  S,  C.,  this  month, 
where  she  plans  to  combine  general 
home  economic-s  with  journalism. 

On  the  honor  roll  throughout  high 
school,  she  st*rved  as  editor  of  her 
school  yearlxjok  and  as  feature  editor  of 
her  school  paper.  A  cheerleader  for 
three  years,  this  versatile  young  home¬ 
maker,  who  loves  water  sports,  cooking, 
and  sewing,  was  a  finalist  in  the  Na¬ 
tional  Merit  Scholarship  Program  and 
was  first  runner-up  in  the  South  Carolina 
Junior  Miss  Contest.  The  second  eldest 
of  six  children,  Mary  Sue  comments 
that  she  has  had  “many  opportunities  to 
be  an  assistant  homemaker”! 

•  Mary  Fran  Luecke,  18,  of  St. 
Louis,  Mo.,  has  a  pretty  big  job  to 


Mary  Fran  Luccke 


accomplish.  As  the  newly  crowned 
“America’s  Junior  Miss,”  she  will  rep¬ 
resent  the  American  high  school  girl 
during  the  coming  year! 

In  the  fourth  annual  Junior  Miss 
Pageant,  held  in  Mobile,  Ala.,  she 
competed  with  50  other  high  sc1uk)1 
seniors,  one  from  each  state  and  the 
District  of  Columbia,  in  a  week-long 
evejit  climaxed  by  three  nights  of  judg¬ 
ing  in  which  the  junior  misses  were 
presented  to  the  judges  and  to  an  over¬ 
flow  audience  of  3,(MK)! 

Each  state’s  junior  miss  is  selected— 
and  competes  for  the  national  title— on 
the  bases  of  good  character,  scholar¬ 
ship,  citizenship,  leadership,  and  charm. 
She  is  also  rated  on  poise  and  attrac¬ 
tiveness  in  evening  gown  and  sports¬ 
wear  outfits,  and  must  deliver  a  talent 
presentation.  Mary  Fran,  who  plans  to 
use  her  $5,000  scholarship  this  fall  at 
U.C.L..\.  where  she  will  study  drama, 
presented  a  scene  from  a  Cornelia  Otis 
Skinner  comedy. 

Sponsored  by  the  Mobile  Junior 
Chamber  of  Commerce  and  nationally 
by  the  Coca-Cola  Co.  and  the  Bobbie 
Br(K)ks  Co.,  Inc.,  the  contest  seeks  to 
emphasize  the  importance  of  high  per¬ 
sonal  standards  and  to  encourage  high 
school  girls  to  enter  college.  To  help 
accomplish  these  aims,  the  pageant 
awards  five  national  scholarships,  rang¬ 
ing  from  $1,()<K)  to  $5,000,  and  presents 
scholarship  awards  to  junior  miss  win¬ 
ners  on  state  and  local  levels. 

At  Nerinx  Hall  H.S.,  Mary  Fran 
stood  in  the  top  10%  of  her  class.  Her 
many  theatre  activities  included  serv¬ 
ing  as  president  of  the  drama  club,  as 
radio  announcer  on  the  student  radio 
station,  and  as  National  Catholic  Thea¬ 
tre  Club  representative.  .\lso  an  aspiring 
writer,  she  was  a  memlrer  of  the 
Honorary  Literary  Society. 


Frost  cupcakes  in  half  the  time!  Dip 
the  top  of  the  cupcake  into  soft  frosting, 
twirl  around  slightly,  and  quickly  turn 
right  side  up  to  dry. 

—Carolyn  Daly,  Fairfield,  Nebr. 

A  good  way  to  keep  your  hands 
clean  when  polishing  shoes  is  to  wear  a 
plastic  “glove”  on  the  hand  that  holds 
the  shoe.  Any  small  plastic  bag  without 
holes  will  do  for  such  a  “glove.”  Keep  it 
with  your  shoe-shine  apparatus. 

—Lynne  Johnson,  Cromwell,  Conn. 

When  you  repaint  your  room,  dip  a 
white  blotter  in  the  paint.  This  will  Ire 
a  perfect  sample  of  your  color  which 
can  be  slipped  into  your  purse  and 
used  for  matching  fabrics,  lampshades, 
and  so  on. 

—Pat  Cook,  St.  Clair  Beach,  Ont.,  Can. 

If  you  buy  large,  economy-size,  glass 
bottles  of  shamp(M),  which  are  hard  to 
grip  with  wet  hands,  pour  the  shampoo 
into  a  small,  clean,  plastic  squeeze 
bottle  in  which  some  liquifl  detergents 
are  packaged. 

—Janice  Schmalenbcrger 
Kettering,  Ohio 

To  clean  fragile  glass  figurines,  put 
them  in  a  solution  of  ammonia  and  hot 
water.  Let  them  soak  for  a  few  hours, 
oc-casionally  stirring  the  water.  Rinse 
the  objects  in  warm  running  water  and 
place  them  on  a  towel  to  dry. 

—Patty  Piper,  Oak  Park,  III. 

To  add  color  and  variation  to  a 
yellow  or  white  cake,  add  several  drops 
of  fo(Kl  coloring  to  the  batter  and  cut 
into  the  batter  with  a  knife  as  you 
would  when  making  a  marble  cake. 

—Sharon  Kerr,  Trenton,  N.  J. 

To  prevent  spool  thread  from  tangling 
with  sewing-box  items,  insert  a  thumb¬ 
tack  in  top  of  spool;  wind  loose  end  of 
thread  around  tack. 

—Donna  Firmes,  East  Meadow,  N.  Y. 

Cot  any  bright  ifleatt?  Co-4‘11  will  pay 
SI. 00  fur  rvery  humcinaking  hint  used 
in  this  column.  If  your  idea  isn't  com¬ 
pletely  original,  state  where  you  heard 
or  read  about  it.  Sorry,  but  no  items 
oubmitted  can  be  returned.  Write  to 
“Here’s  How’’  Edititr,  Co-erf,  33  West 
42nd  St.,  New  York  36,  N.  Y. 
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French  Press  and  Information  Seryice 


^HAT  would  it  ho  like  to  Ite  a  teen-ager  and  a  Parisienne? 
How  would  you  live?  What  would  you  see  on  yotir 
wa\  to  school  and  hack  again?  Where  would  you  go  on  a 
date?  What  would  you  talk  about  over  your  wine  and  crusty 
bread,  salad,  and  main  course  at  dinner  in  the  evcming 
with  your  family?  How  wotdd  your  plans  for  the  future  he 
different  from  those  of  an  American  girl?  W'hat  would 
it  Ix'  like  to  stroll  in  the  spring  along  the  river,  the  Seine, 
that  divides  Paris  into  Right  Bank  and  Left  Bank,  and  to 
watch  the  houseboats  with  their  multi-colored  \vashing 
Happing  on  the  lines;  the  old  men  sitting  along  the  stone 
hanks  nodding  above  their  fishing  poles;  the  lovers  walking 
hand  in  hand  Ix'neath  the  green,  lacy  chestnut  trees? 

Madeleine  Ponsot  is  ime  Parisienne,  a  girl  of  Paris.  She 
is  sixteen.  She  lives  on  the  Right  Bank  in  an  apartment  that 
faces  the  river,  and  each  morning  on  her  way  to  school  she 
looks  at  her  city,  like  nearly  all  the  French,  with  wonder 
and  with  love. 

The  apartment  where  she  li\es  with  her  father.  Paid,  a 
hank  teller,  her  mother,  Gervaise,  a  good  French  housewife, 
and  her  younger  sister,  jeanne,  is  a  typical  middle-class 
French  home.  It  smells  of  good  food  in  the'  evenings.  .And  in 
the  morning,  if  you  were  to  stroll  .ilong  the  street  and  look 
up  to  the  opened,  long  French  w  indows  on  the  third  floor, 
you  could  hear  sounds  of  the  family  getting  up  and  perhaps 
smell  coffee,  or  even  hear  the  light,  singsong  sounds  of 
the  language.  You  could  hear  Madame  Ponsot  saying,  “vite! 
vitc!"  (hurry,  hurry)  to  her  two  daughters  who  move  slowly 
in  the  morning.  Or  perhaps  you  would  hear  Madeleine  her¬ 
self  .saying,  “Konjotir,  Maman,”  in  her  light,  sweet  voice. 

Then  you  would  .see  them  as  they  emerge*  from  the*  build¬ 
ing.  First  comes  .Monsieur  Pon.sot  wearing  his  striped,  gray 


business  suit  and  carrying  his  briefcase,  but  wearing  his  blue 
beret  all  the  same.  He  hurries  across  to  the  bus  stop  and 
w.iits  impatic'utly,  consulting  his  watch,  (ffe  will  return  to 
the  apartment  at  noon  for  lunch— which  is  really  a  dinner— 
and  then  he  will  haie  a  nap.) 

There  the  bus  comes.  Monsieur  Ponsot  climbs  on  and 
stands  in  the  back  as  the  bumpy  orange  vehicle  surges  away 
from  the  curb  as  w’ildly  as  the  Paris  taxis,  whose  drivers  are 
reckless  because  they  enjoy  it. 

Here  comes  |eanne.  She  is  wearing  a  smock  and  she 
carries  her  scluMil  books  from  a  strap.  She,  too,  wears  a 
beret,  but  her  hair  is  long  and  blonde  and  she  w'ears  long, 
black  woolen  stixkings  beneath  her  short  school  coat.  Jeanne 
is  ten  years  old  and  she  goes  to  a  .school  near  the  apartment. 
(.All  schools  in  Paris  are  free  and  the  holidays,  strangely 
enough,  are  Thursdays  and  Sundays.)  Jeanne,  too,  will  be 
home  for  lunch.  One  of  the  most  important  things  to  the 
French  is  the  family,  and  twice  daily,  at  dejeuner  (lunch) 
and  at  dinner  (diner)  they  are  reunited. 

•Ah,  but  here  is  .Madeleine.  Her  mother  is  with  her,  carry¬ 
ing  an  old  black  leather  market  bag  which  she  fills  slowly  as 
she  shops  for  fresh  bread  and  vegetables,  wine  and  meat. 
.Madeleine  earries  her  school  books  in  a  briefcase  that  looks 
much  like  her  father’s.  From  the  river  there  is  a  breeze  now 
which  blows  Madeleine’s  long  brown  hair.  As  her  mother 
says,  “A  bientot,  Madeleine,"  which  means,  really,  “See  you 
soon,  Madeleine’’— you  can  admire  the  girl’s  face:  her 
.straight  nose  and  thin,  lightly  lipsticked  mouth,  her  high 
forehead  and  delicate,  pale  skin.  Sometimes  Madeleine  tw'ists 
her  hair  into  a  bouffant  hairdo,  but  usually  it  is  long,  hang¬ 
ing  straight  to  her  shoulders.  This,  like  her  black  silk  stock¬ 
ings  and  pointed  leather  pumps,  her  wool  dress  and  opened 
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French  Cultural  Services 
See  Paris— from  the  top  of  Notre  Dome! 


Co-ed  introduces 


Freneli  teen 


French  Cultural  Services 


They  browse  in  bookstalls 


Screen  Traveler,  From  Gendreau 


along  bonks  of  the  Seine.  Madeleine  will  meet  Claude  at  o  sidewalk  cafe. 


pray  wool  coat,  gives  her  an  air  that  is  casual  and  chic  at  the 
same  time.  Even  at  si.xteen,  she  looks  like  une  Purisienne. 

What  is  she  thinking  as  she  walks  along?  Well,  of  Claude, 
for  one  thing.  lie  is  her  boy  friend,  her  mciUcur.  She  will 
meet  him  later  in  the  afternoon  at  one  of  the  sidewalk  cafes. 

And  what  will  they  talk  about,  once  they  have  met  and 
ordered  un  chocolat  at  one  of  the  marble-topped,  round 
tables  beneath  the  striped  awning  of  the  cafe?  They  will 
talk  about  their  future,  ccrtahwmvnt.  And  of  Madeleine’s 
dream  of  becoming  a  painter.  This  is  a  problem  with  Claude 
and  Madeleine.  lie  disapproves;  he’d  like  for  her  to  attend 
the  university  with  him  when  she  graduates  next  year.  But 
Madeleine  would  like  very  much  to  paint.  Her  father  paints, 
after  all,  on  Sunday  afternoons.  Ever  since  she  can  remem¬ 
ber,  the  whole  family— father,  mother,  Jeanne,  and  Made¬ 
leine— have  gone  to  the  Parc  Monccau  or  to  the  Bois  de 

I.  K  1.  U  I,  K  U  I,  I.  I,  U  U  UUUU  U  U  U  I.  U  K  i.  K , 

Here  is  the  recipe  for  a  favorite  French  dish.  C’cst  dclicietix. 
Try  it  some  time. 

Onion  Soup  (Soiipe  d  UOi^non) 

2  thup.  butter  or  margarine  t»p.  »all 

4  large  onion*,  tiiceil  very  thin  [h  t*p.  itepper 

i  cup*  brotvn  *tock  (bouillon)  6  *lice*  French  bread,' 

or  beef  con*omnie  toa*ted 

I  t*p.  Worce*ter*hire  *auce  V2  eup  grated  Parnie*an 

chee*e 

Melt  butter  in  a  heavy  saucepan.  .\dd  onions  and  saute  over 
low  heat  until  brown.  Stir  frequently.  .\dd  stock,  salt,  pepper, 
Worcestershire.  Cover  and  cook  over  low  heat  for  30  minutes. 
Put  a  slice  of  toast  in  each  soup  cup  or  ramekin.  Pour  soup  and 
sprinkle  with  cheese.  Maki*s  6  servings. 


Boulogne,  the  wooded  park  on  the  fringe  of  the  city,  to  sit 
in  the  park  chairs  and  watch  her  father  paint.  He  steps  back 
from  his  easel  then  or  dabs  a  bit  of  color  here  or  there  on 
the  canvas,  exactly  like  a  professional  painter!  The  blue 
walls  of  the  apartment  are  covered  with  his  paintings.  It  is 
her  father’s  hobby,  and  he  is  head  of  the  family. 

But  to  Irecome  a  full-time  painter,  that  is  not  the  same 
thing,  Claude  insists.  “Ce  nest  /ws  la  meme  chose,  Made¬ 
leine,"  he  tells  her  at  the  cafe.  It’s  not  the  same  thing  at  all! 

Well,  “Eh,  hien,"  Madeleine  says,  sighing.  Then  with  true 
French  logic,  since  it  is  apparent  that  any  further  discus¬ 
sion  wo»ild  be  useless,  she  changes  the  subject  to  “Le  Drug¬ 
store.”  She  would  like  Claude  to  take  her  there. 

.\nd  what  is  “Le  Drugstore”?  It’s  an  innovation  all  young 
Paris  is  talking  about.  An  American  kind  of  drugstore,  it  is 
located  on  the  .\venue  des  Champs-Elys^s,  the  central 
avenue  of  the  city  which  is  tree-lined  and  colorful  with  rows 
of  cafes,  shops,  movie  houses,  and  expensive  apartment 
buildings.  Le  Drugstore  sells  phonograph  records  and  has  a 
popcorn  machine  in  addition  to  its  soda  fountain.  It  is  really 
a  new  fad.  You  can  buy  “les  ijanqnis,"  American  hot  dogs, 
in  .Montmartre,  but  until  rec'cntly,  nowhere  in  Paris  could 
you  buy  ice  cream  sodas  or  sundaes. 

Lc*  Drugstore  is  a  gathering  place  now  for  a  teen-age 
crowd.  The  sundaes  are  served  with  a  little  American  flag 
on  top,  and  .\merican  jazz  and  rock-and-roll  records  are 
always  on  the  phonograph.  On  Th»irsdays,  when  the  schools 
arc  closed,  students  crowd  into  the  place  to  play  records,  to 
chat,  to  make  dates  with  one  another  for  movies  or  bowling 
later. 

“Son,”  Claude  tells  Madeleine  now. 

“Pourqnoi?”  (Why?)  (Please  turn  page) 
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Claiule  leans  on  the  table.  Will 
Madeleine  ever  understand  that  he  is 
Frvuch,  that  he  likes  French  customs, 
the  quiet  of  French  cafes,  the  language 
and  songs,  the  marvelous  F'rench  food, 
Paris  itself? 

Madeleine  does  not  argiie. 

Also,  Claude  tells  her,  he  does  not 
like  the  .American  “hohsy  scK'ker.” 

"Bobby  soxers,”  Madeleine  corrects 
him,  smiling. 

But  Claude  is  not  amused. 

After  a  moment,  Claude  looks  at  his 
watch.  It  is  time  for  his  four-thirty 
class,  fie  gets  up  hurriedly,  counts  out 
enough  francs  for  the  waiter  and  kisses 
Madeleine  lightly  on  the  forehead.  He 
tosses  his  long,  red-and-black  knitted 
mulHer  around  his  neck  and  over  his 
shoulder  with  a  gesture  that  pleases 
.Madeleine  immensely  as  she  looks  after 
him.  "Quel  ^arcon  epatantr  What  a 
young  man  he  is,  really,  her  Claude! 
Some  day,  perhaps  he  will  l)e  a  suc¬ 
cessful  avocat,  a  lawyer,  and  they  will 
lx*  married  and  have  an  apartment  of 
their  own. 

All  things  are  possible  in  Paris.  Even 
the  Parisians,  with  their  practical,  logi- 
e.d  attitude  toward  things,  know  that. 

Now’  Madeleine  is  walking  home— 
slowly.  It  is  April  and  the  trees  are 


budding.  The  Seine  is  beginning  to 
grow  rosy  with  the  sunset.  Madeleine 
pauses  at  one  of  the  bookstalls  along 
the  stone  banks  to  examine  a  book  or 
two.  Once  she  stops  and  almost  buys  a 
boiupict  of  spring  violets  from  a  smiling 
old  woman  who  offers  them  politely, 
like  a  favor.  Madeleine’s  mother  would 
enjoy  the  flowers.  But  they  cost  2 
francs  (about  40  cents),  and  money  is 
not  plentiful  in  the  Ponsot  household. 
Besides,  one  has  to  buy  books  and  cos¬ 
metics  and  have  some  francs  left  over 
for  the  movies  or  a  play  at  the  Comedie 
Fran9aise,  all  from  an  allowance  of  5 
francs  a  week! 

Yet  who  needs  money  in  a  city  so 
beautiful  as  Paris!  Old  as  the  city  is,  it 
seems  made  for  the  young.  And  so 
many  of  the  pleasures  of  the  city  are 
free  as  air  to  its  citizens.  Madeleine 
remembers  this  as  she  walks  along,  en¬ 
joying  the  river,  the  noise  of  the  taxis 
and  careening  buses,  and  the  serious, 
energetic  bicycle  riders  with  their  brief¬ 
cases  hanging  from  turned-down  handle 
bars  as  they  peddle  along  the  avenue, 
homeward  bound.  There  are  the  ave¬ 
nues  themselves— the  broad  ones  of  the 
Right  Bank— spreading  out  from  the 
true  center  of  the  city,  the  Arc  de 
Triomphe,  like  the  spokes  of  a  wheel— 
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or  a  star.  In  fact,  this  center  is  called 
L’Etoile,  which  is  the  French  word  for 
star.  And  each  evening  beneath  the 
massive  stone  arch,  a  flame  is  lighted 
to  commemorate  the  Unknown  Soldier 
buried  there.  What  a  pleasure  (quel 
plaisir)  it  is  to  promenade  any  of  these 
avenues— to  walk  past  the  cafes,  to 
linger,  to  admire! 

How  different,  too,  is  the  look  of 
Paris  on  the  holidays!  On  Bastille  Day, 
July  14th,  the  broad  avenues  of  the 
Right  Bank  and  the  narrow,  older 
streets  of  the  Left  Bank— even  in  the 
Latin  Quarter,  the  students’  section- 
are  crisscrossed  w’ith  paper  lanterns 
and  small  French  flags,  and  orchestras 
play  for  dancing  in  the  streets  and  no 
one  goes  to  bed  till  dawn!  This  is  the 
real  National  Holiday,  the  memory  of 
the  14th  of  Jidy  in  1789  when  the  citi¬ 
zens  of  Paris  tore  dow  n  the  Bastille,  the 
old  prison  that  was  a  symbol  of  oppres¬ 
sion  to  all  Paris,  and  launched  the 
French  Revolution. 

The  Place  de  la  Concorde,  one  of 
the  main  squares,  is  also  a  reminder  of 
those  days.  And  it  is  flood-lighted  on 
summer  evenings— all  its  fountains, 
monuments  and  statues— until  it  re¬ 
sembles  a  fairyland. 

And  there  is  Christmas  Eve,  Made- 
-  leine  is  thinking,  when  she  and  her 
family  go  to  midnight  Mass  at  Notre 
Dame.  This  ancient  cathedral,  over 
eight  hundred  years  old,  is  lighted  by 
I  a  thousand  candles,  and  yet  its  arched, 
lofty  ceiling  is  in  shadow,  high  above 
the  heads  of  the  devout  parishioners! 
Then  comes  the  Christmas  feast— the 
revcillon,  and  turkey  stuffed  w’ith  chest¬ 
nuts,  champagne  for  everyone,  and  a 
i  chocolate  yule  log  for  dessert, 
i  Perhaps  Claude  is  right,  Madeleine 
I  thinks.  Once  when  she  had  told  him, 

1  after  reading  an  American  movie  maga- 
j  zine,  “Je  vais  fwrtir  pour  VAmcrique” 

:  (I  am  going  to  .America),  he  had 
i  clapped  a  hand  to  his  forehead  and 
j  loudly  groaned. 

!  To  he  young,  to  be  in  Paris,  to  be  in 
■  love— what  else  could  any  girl  ask  for 
or  expect? 

Now’  Madeleine  is  almost  home.  She 
will  have  to  take  a  bus  the  rest  of  the 
way  or  she’ll  he  late.  She  has  already 
been  late  from  school  three  times  this 
week,  hut  Madame  Ponsot  remembers 
her  own  youth— and  slie  likes  Claude 
anyway— so  that  she  scolds  Madeleine 
lightly  and  w’ith  half  a  smile. 

Madeleine  waits  at  la  Place  de  I’.^lma. 
The  buses  swerve  into  line  along  the 
curb.  Hers  comes,  finally.  She  climbs 
aboard  and  stands  on  the  platform, 
holding  the  iron  bar  and  looking  at  the 
tall  apartment  buildings  as  they  rush 
past. 

(Continued  on  page  58) 
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FOLLOW  THE 

DAILY  ROUTINE  FOR  A 

NEATER,  SWEETER  YOU! 


ARRID 


Pamela  Reid,  leading  New  York  fashion  model  and 
beauty  consultant  to  the  makers  of  Arrid. 


^Carter  Products  Trad«mjrk  for  sutfonated  hydrocjrbon  surfactants 


Drying  off  can  be  fun  if  you  moke  it  a  game. 
Wrap  yourself  in  a  luxuriantly  thick  terry  clath 
towel.  Pot  yourself  briskly  and  yau'll  begin  to 
tingle  with  that  great-to-be-alive  feeling. 

As  a  final  touch,  splash  yourself  with  cool, 
refreshing  cologne  from  head  ta  toe. 

Neat  Trick:  When  you're  dry,  puff  on  clouds 
of  body  powder.  Clothes  will  slide  on  so  easily. 


The  well-scrubbed  look  doesn't  just  come  from  wishing. 
Lather  yourself  generously  from  head  ta  toe  with 
scented  soap.  While  you're  still  soapy,  use  a  pumice 
stone  to  soften  rough  heels,  elbows,  calluses.  Scrub, 
rinse,  and  you  emerge  a  fresh,  clean,  sweet  you! 

Neat  Trick:  Sweeten  your  bath  with  a  few  drops  of 
your  favorite  cologne. 


Scented  soap, 
pumice  stone, 
clean  rough  washcloth, 
bath  oil  or  bubble  bath 


WHAT 

YOU’LL 

NEED: 


Big,  thick 
terrycloth  towel, 
your  favorite  cologne. 


i 


Be  dainty  from  the  skin  out.  You  may  think  that  no 
one  knows  what  goes  on  under  your  pretty  dress  — 
but  the  undercover  story  is  of  vital  importance. 

To  be  your  daintiest  on  every  occasion,  moke  o 
clean  start  every  day  with  sparkling  fresh  lingerie, 
hosiery,  and  bright  cotton  gloves.  You'll  feel  so  much 
better  when  you  do! 

Neat  Trick:  A  sachet,  or  coke  of  scented  soap  keeps 
your  dainties  sweet  and  fragrant. 


Stay  os  sweet  as  you  are  with  a  cream  deodorant 
that  works  deep  in  the  pores  where  perspiration 
and  odor  start.  ARRID  CREAM  DEODORANT  belongs 
at  the  head  of  the  class.  When  you  rub  ARRID  in, 
you  rub  in  the  amazing  new  ingredient,  Perstop*, 
that  stops  perspiration  stains  and  odor. 

Neat  Trick:  On  hot  days,  rub  ARRID  on  the  soles  of 
feet  to  protect  shoes  ond  stockings.  ‘  ~  - 


ARRID 


WHAT 

YOU’LL 

NEED: 


Stock  up  on  drip-dry 
dainties,  socks, 
underwear,  gloves. 
It  makes  life  easier! 


WHAT 

YOU’LL 

NEED: 


Jar  of  ARRID- 
America's  largest 
selling  deodorant. 


timard  agmim»t  both  kimdm  0/  p^rmpirmiiom 


You  know,  there  are  two  kinds  of  perspiration, 
"physical"  and  "emotianal".  "Physical"  comes 
from  work  and  exercise;  "emotional"  from 
excitement  or  tension.  Even  in  a  tender  moment, 
a  sudden  gush  of  "emotional"  perspiration  can 
embarrass  you.  Used  daily,  ARRID  CREAM 
DEODORANT  with  Perstop'^  protects  you  against 
both  kinds  of  perspiration. 


Anxiety  or  nerves  can  bring  on  a  betraying  flow 
of  perspiration.  But  because  of  amazing  Perstop^ 
ARRID  works  deep  in  pores  to  stop  perspiration 
stains  and  odor. 


When  you're  playing  hard,  you  perspire,  but 
ARRID  keeps  you  safe.  In  fact,  its  effectiveness 
actually  increases  hour  after  haur.  Yes,  hours 
later,  yau  are  actually  3  times  safer  from 
perspiration  stains  and  odor. 


Those  finishing  touches  make  the  best  first 
impression!  Hands  should  be  kept  satin-smooth, 
noils  evenly  trimmed  and  shaped.  If  you  wear 
polish,  make  sure  it's  all  on  or  all  off.  Keep  your 
hair  shining  with  a  weekly  shampoo.  Use  make-up 
sparingly  and  put  it  on  fresh  each  time. 

Neat  Trick;  Smooth  lotion  on  hands,  elbows,  heels 
to  keep  you  satin-smooth  all  over. 


If  you  don't  use  a  dependable  deodorant,  yau'll 
make  life  miserable  for  teachers,  tailors,  anyone 
close  to  you.  Doctors  hove  proved  that  ARRID 
CREAM  is  twice  as  effective  as  any  roll-on  tested. 
Remember,  nothing  protects  like  ARRID  CREAM 
DEODORANT  with  Perstop* 


ARRID 


Hand  lotion, 
emery  board, 
orange  stick,  shampoo, 
fresh  powder  puff. 


WHAT 

YOU’LL 

NEED: 


DON’T  DE  HALF  SAFE! 

BE  COMPLETELY  SAFE! 
USE  ARRID  TO  BE  SURE! 


I 

f 

I 
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“■My  Kind 


Songs  have  been  sung  about  her,  verses  written 
about  her,  and  the  opposite  sex,  from  the  time  of 
Adam,  has  had  very  definite  ideas  about  her.  Though 
one  boy’s  ideal  may  be  unlike  another’s,  there  are 
eertain  characteristics  every  boy  wants  in  “his  kind 
of  girl.” 

Dear  Gaij  Head, 

I’m  entering  a  new  school  this  fall  and  I  want  to  make 
a  good  impression.  I’ve  never  been  very  popular,  I  guess 
because  I'm  not  the  type  of  girl  boys  care  about.  What 
kind  of  girl  DO  they  like? 

Rachel 


4 


oit  an 


id  (j&Wt 


We’re  delighted  to  publish  your  letter,  Eric,  because 
your  question  is  important  not  only  to  you  and  other 
boys,  but  to  Co-ed  subscribers.  Sometimes  girls  want  to 
know  how  to  let  a  certain  boy  know  they’re  interested 
in  him! 

From  time  immemorial,  it’s  the  male  who’s  been  the 
pursuer  and  the  girl  who’s  had  to  wait  (not  too  patiently) 
until  a  boy  gets  around  to  noticing  her.  But  a  girl  ean 
smile  at  you,  show  interest  in  what  you’re  saying  and 
doing,  and  display  pleasure  in  being  with  you,  no  matter 
how  informal  the  occasion.  If  she’s  a  lady,  this  is  really 
all  she  can  do  until  you  make  the  first  move.  These  signs 
of  interest  are  more  than  enough  to  warrant  your  asking 
her  for  a  date. 

Once  the  hurdle  of  the  first  date  has  been  passed,  a 
girl  signals  more  than  casual  interest  in  you  by  accepting 
your  dates  eagerly;  by  being  helpful  and  understanding 
about  your  problems,  whether  it’s  your  difficulty  with 
algebra,  or  your  moilel-T  Ford;  by  being  content  to 
spend  some  evenings  playing  Scrabble  or  listening  to 
records;  and  by  being  considerate  of  the  state  of  your 
wallet. 

If  a  girl  doesn’t  care  to  date  you,  she  simply  refuses 
the  date.  Of  course,  a  refusal  doesn’t  always  mean  she 
doesn’t  want  to  see  you;  perhaps  she  has  previous  plans. 
If  a  girl  refuses  two  or  three  dates  in  a  row  (and  you’ve 
called  well  in  advance),  wait  a  week  or  so  before  calling 
her  again.  If,  when  you  do,  she’s  still  unavailable,  you 
might  as  well  cross  her  name  off  your  date  list. 


The  kind  of  girl  people  like  to  have  around  is  nice 
to  look  at,  nice  to  talk  to,  and  nice  to  do  things  with. 

She’s  pleasant  to  look  at  because  she’s  discovered  that 
soap  and  water  are  her  best  beauty  aids,  and  she  uses 
both  daily  in  a  shower  or  bath,  supplemented  by  de¬ 
odorant,  bath  powder,  and  light  cologne.  Her  fingernails 
are  clean;  her  hair  is  shining  (she  never  waits  even  a 
day  too  long  between  shampoos);  her  toothbrush  accom¬ 
panies  her  to  school  and  is  used  after  each  lunch  period; 
her  school  clothes  are  spotless  and  simple;  she  limits  her 
school-day  make-up  to  lipstick  and  powder,  and  perhaps 
a  touch  of  eyebrow  pencil. 

She’s  fun  to  talk  to  because  she’s  interested  in  what 
other  people  have  to  say,  and  says  her  piece  in  a  clear, 
pleasant  way.  She’s  a  good  listener.  She  joins  some  extra¬ 
curricular  activities  because  she  wants  to  lie  of  service 
to  her  school  and  wants  to  meet  and  work  with  its  stu¬ 
dents;  she  has  the  respect  of  her  fellow  students  because 
she  does  her  best  scholastically. 

She’s  enjoyable  to  do  things  with  because  she  has  a 
sense  of  humor,  an  enthusiasm  for  life,  consideration  for 
others,  and  a  two-feet-on-the-ground  attitude. 

She  could  be  youl 

Dear  Gay  Head, 

My  sister  subscribes  to  Co-ed  and  it’s  been  pretty 
useful  to  me,  too,  since  it  helps  me  figure  out  what 
makes  girls  “tick.”  I  know  lots  of  fellows  have  this  same 
problem,  so  maybe  you’d  answer  this  question  even 
though  it’s  from  the  male  point  of  view: 

How  do  you  know  if  a  girl  really  likes  you? 

Eric 


Dear  Gay  Head, 

I  like  a  boy  very  much  and  he  used  to  like  me,  too. 
But  note  my  girl  friends  say  that  when  they  asked  him 
about  me,  he  told  them  he  didn’t  like  me  any  more. 
Hate  can  I  get  him  to  change  his  mind? 

Cecilia 

Isn’t  it  possible  that  Hank  resented  your  girl  friends’ 
questions  about  his  feelings  for  you  and  answered  in  the 
negative  just  to  have  the  issue  closed?  No  boy  likes 
being  hounded  to  reveal  his  attitude  toward  a  certain 
girl.  Such  feelings  are  personal,  and  a  boy  wants  to  keep 
them  that  way. 

If  Hank  was  telling  the  truth,  the  first  step  in  winning 
back  his  interest  is  to  ask  your  friends  not  to  say  another 
word  to  him  about  you.  Make  this  request  even  if  you 
learn  that  Hank  still  is  interested  in  you.  He  has  to  feel 
the  pressure’s  off  and  his  affairs  are  private  once  more 
before  the  status  quo  can  be  regained.  For  all  he  knows, 
you  may  have  a.sked  your  friends  to  question  him  about 
you— a  sure  means  of  antagonizing  a  boy  and  losing  his 
respect. 

Be  your  friendly,  smiling  self  whenever  you  see  Hank, 
but  remember,  if  your  relationship  is  to  be  re-established. 
Hank  has  to  make  the  first  move. 

What’s  on  your  mind?  Do  you  have  dating,  person¬ 
ality,  school,  or  family  problems? 

If  you  have  a  question  you’d  like  to  have  answered, 
send  it  to  Gay  Head,  Co-ed.  33  West  42nd  Street,  New 
York  36,  N.  Y.  Questions  of  greatest  interest  will  be  dis¬ 
cussed  in  future  columns.  Sorry,  no  answers  by  letter. 
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UT  of  the  mouths  of  babes  come  gems.” 

If  you’ve  ever  found  yourself  in  the  middle  of  a 
baby-sitting  job,  with  a  howling  infant  on  one  arm  and  a 
weeping  toddler  pulling  at  your  skirt,  you  might  have 
wished  frantically  for  some  of  these  “gems”  instead  of  the 
prevailing  wails  and  whimpers! 

All  the  fretting  baby  needs  is  a  change  of  diapers.  All  the 
cranky  two-year-old  wants  is  his  dinner.  And  all  you  want 
to  know  is  where  in  the  world  to  find  both! 

Nothing  so  disturbs  a  baby  as  an  upset  or  change  in  his 
world.  Since  your  strange  face  is  enough  to  confuse  him,  it’s 
especially  important  that  the  things  you  do  for  and  w’ith 
your  charge  are  familiar  things.  This  means  that  you’ll  want 
to  find  out  just  what  baby’s  routine  is  and  where  the  items 
necessary  to  its  smooth  functioning  are  kept. 

If  you  ask  your  charge’s  parents  to  fill  out  a  copy  of  the 
form  below,  you’ll  Ik*  prepared  to  handle  each  part  of  the 
baby’s  schedule  and  to  cope  with  any  unusual  situation 
which  might  arise.  Your  employers  will  be  reassured  by 
your  efficiency,  and  the  good  impression  you  make  is  sure  to 
resjilt  in  more  requests  for  your  services. 

Aside  from  taking  care  of  baby’s  physical  needs  such  as 
changing  him,  feeding  him  and  keeping  him  warm,  you’ll 
want  to  meet  the  child’s  emotional  needs,  too— his  need  for 
love.  No  matter  what  age  your  charge  is,  a  smiling  face,  a 
soft,  friendly  voice,  and  affectionate  treatment  act  as  calm¬ 
ing  influences.  Often,  a  baby’s  cries  mean  simply  that  he 
wants  the  security  of  having  you  near  him.  If  you’ve  checked 
all  the  possibly  physical  reasons  for  your  charge’s  distress, 
try  a  little  tenderness  by  holding  baby  close  to  you,  playing 
games  with  a  toddler,  or  reading  to  or  entering  into  make- 
believe  play  with  an  older  child. 

In  Case  of  Emergency 

Children  delight  in  investigating  everything  which  comes 
their  way.  It’s  your  responsibility  to  see  that  the  child 
doesn’t  approach  anything  hiu'mful,  from  small,  swallow-able 
items  and  sharp  objects  to  stairs  and  a  hot  stove.  If,  despite 
all  precautions,  the  child  does  swallow  something,  tip  him 
upside  down  and  slap  his  back  sharply.  The  police  should 
Ik*  called  at  once  if  he  chokes  or  gasps.  And  don’t  ever  hesi¬ 
tate  to  phone  parents  or  doctor  at  signs  of  illness  or  injury. 

I - 

I  Get  phone  numbers  of; 

I  Parents  Relative  Neighbor  Doctor 

I 

I 

I  -  -  -  - 

j  Fire  Dept. — dial  operator  and  ask  for  Fire 
I  Dept.  ;  exit  with  children 

}  Police — dial  operator;  ask  for  police 

I  Expected  time  of  parents'  return: _ 

}  Get  instructions  for  feeding; 

}  Time  or  times _ 

{  Menu  and  where  to  find  food _ _ 

{  Range  (how  to  light) _  _ _ 


Photo  Courtoty:  Gorbor  Baby  Foods 


Tips  for  Tot  Tenders 

A  super-cautious  sitter  never  runs  into  difficulties;  a  less 
cautious  one  can. 

Mealtime  can  be  a  marvelous  or  monstrous  experience  for 
both  sitter  and  “sittee.”  A  successful  meal  means  that  it’s  on 
time  and  that  the  food  is  the  right  temperature  (heat  milk 
in  a  pan  of  hot  water;  then,  to  make  certain  it’s  warm,  never 
hot,  shake  a  few  drops  onto  your  wrist).  It  also  means  that 
“happy  talk”  accompanies  the  feeding  and  that  the  child  is 
never  forced  to  eat  or  drink  anything. 

Prefacing  mealtimes,  as  well  as  bedtime,  with  a  quiet 
activity,  or  cuddling,  often  makes  your  charge  more  respon¬ 
sive  to  eating  and  sleeping.  Pre-bedtime  checks  for  the 
toddler  or  older  child  include  taking  care  of  the  child’s 
toilet  needs  and  settling  him  down  with  a  before-lights-out 
story  and  kiss. 

Once  your  charge  is  tucked  in  for  the  night,  you’re  free 
to  study,  read,  or  watch  TV’  (if  you  have  permission  from 
your  employers),  but  not  to  go  to  sleep  on  the  job.  The 
baby’s  parents  didn’t  hire  you  as  a  sleepy-time  gal,  but  as  a 
wide-awake,  alert  guardian  of  their  child.  Of  course,  you’ll 
check  your  charge  every  half  hour  to  make  sure  he’s  covered, 
comfortable,  and  content. 

Get  location  of; 

Door  buzzer _ 

Light  switches _ 

Diapers,  bedclothes,  blankets— 

First-aid  kit _ 

Get  instructions  for  bedtime; 

Time _ 

Bath _ 

Story  or  song _ 

Snack  or  milk _ 

Ventilation _ 

Lights _ 
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OU  cuul  UOUA. 


EY— leave  that  TV  dial  alone!  I  got  here  first." 
"But  it’s  Patty’s  turn  to  do  the  dishes.  /  didn’t 
see  her  rushing  to  take  over  when  I  had  a  date  last 
Friday." 

“Why  can’t  I  have  a  new  dress?  This  one  is  practically 
in  rags!" 

None  of  this  sounds  like  a  foreign  language,  does  it? 
You’ve  all  heard,  and  lieen  part  of,  family  scraps  and 
squabbles.  A  little  of  it  is  natural.  But,  on  the  whole, 
do  you  have  a  happy,  easy-going  home  atmosphere?  Of 
course  you  love  your  family— but  do  you  always  enjoy 
their  company? 

When  the  individual  freedom  of  the  members  of  a 
family  is  respected,  and  when  each  person  in  the 
group  acknowledges  that  in  return  he  must  fulfill  cer¬ 
tain  obligations,  the  ideal  “family  portrait”  begins  to 
take  shape. 

You  Have  Rights— 

What  rights  do  you  have  as  a  younger  member  of 
your  family?  In  answer  to  this  question,  one  group  of 
young  people  drew  up  this  “Bill  of  Rights”: 

We  are  entitled  to— 

1.  AflFection— our  parents’  love,  and  their  friendship, 
too. 

2.  An  attractive  home— reasonably  clean,  well  kept, 
and  adequately  furnished;  but  above  all,  a  home  with 
a  warm,  happy  atmosphere,  where  our  friends  are  wel¬ 
come. 

3.  Counsel  and  guidance— as  we  face  problems  and 
decisions  in  our  personal  and  social  lives,  our  school 
lives,  our  plans  for  the  future. 

4.  A  decent  example  of  wholesome,  unselfi.sh  living 
on  the  part  of  our  parents. 

5.  Understanding— of  the  “younger  generation,”  the 
pressures  we  face,  the  conflicts  we  feel. 

6.  Essentials  of  life— food,  shelter,  and  clothing,  with¬ 
in  the  limits  of  the  family  income. 

7.  Financial  assistance— in  the  form  of  an  allowance, 
if  we  have  no  way  of  meeting  some  of  our  expenses 
through  part-time  work;  but  unnecessary  indulgence 
is  as  undesirable  as  unnec-essary  restriction. 

8.  Religious  and  moral  training— to  help  us  under¬ 
stand  the  importance  of  ethical  and  spiritual  values  in 
our  lives. 

9.  An  area  of  privacy— our  parents’  re.spect  for  our 
occasional  need  to  be  by  ourselves,  and  our  even  great¬ 
er  need  to.  develop  independent  friendships  and  in¬ 
terests. 

And  Your  Parents  Have  Rights 

In  your  early  childhood,  the  “bill  of  rights”  is  given 
freely  to  you  by  your  parents  with  little  or  no  expecta¬ 
tion  of  return.  But  in  your  teens,  you  are  no  longer  a 
child.  It  is  reasonable  to  expe^rt  that  you  will  assume 
the  obligations  that  must  always  go  hand  in  hand  with 
democratic  rights. 

To  understand  what  these  obligations  are,  consider 
your  parents’  rights.  The  extent  to  which  you  respect 
their  rights  is  an  indication  of  the  extent  to  which  you 
are  meeting  the  obligations  you  should  assume  in  return 
for  your  rights. 


/ 


A  Hc'hoUitlc  Magazines  cartoon 


"Set  the  clock  a  couple  of  hours  early.  I 
want  to  use  the  bathroom  in  the  morning." 

Your  parents  have  a  right  to  expect— 

1.  Respect  and  affection— which  you  show  in  the 
c-ourtesy  of  your  manner  toward  them,  in  direct  or 
indirect  demonstrations  of  your  love,  and  in  your  will¬ 
ingness  both  to  talk  with  and  listen  to  them. 

2.  Obedience— not  “blind”  obedience,  of  course,  but 
obedience  based  upon  your  understanding  that  your 
parents  are  still  held  responsible  for  your  actions  and 
that  in  some  areas  their  experience  is  broader  than  yours. 

3.  Consideration— as  people;  your  parents  are  not 
figureheads  labeled  “Mother”  and  “Father,”  but  human 
iK'ings  with  personalities  of  their  own;  your  Indiavior 
toward  them  should  be  tempered  by  a  regard  for  their 
likes  and  dislikes,  their  sensitive  points,  their  weak 
points  as  well  as  their  strong  points. 

4.  Trust— in  their  love  and  understanding;  your  will¬ 
ingness  to  c-onfide  in  them  and  be  honest  with  them  is 
a  reflection  of  your  trust. 

5.  Loyalty— to  the  family  group;  a  respect  for  the 
family’s  good  name,  which  reflects  itself  in  your  own 
standards  of  behavior,  your  trustworthiness  in  not  gos¬ 
siping  about  family  matters,  your  readines.s— when 
necessary— to  plac'e  family  demands  l)efore  outside 
demands, 

6.  Cooiwration— in  sharing  cheerbdly  the  work  of  the 
household,  in  accepting  responsibilities  toward  very  old 
or  very  young  members  of  the  family,  in  the  give-and- 
take  necessary  in  the  planning  of  family  spending. 

7.  .■Xn  area  of  privacy— in  which  parents  may  feel 
free  to  pursue  their  owm  interests,  friendships,  and 
private  relations  without  feeling  that  by  so  doing  they 
are  inconveniencing  or  neglecting  you. 

How  is  it  in  your  family?  Are  your  rights— and  your 
parents’  rights— respected?  If  not,  it’s  time  to  sit  down 
and  talk  things  over. 

Rights— or  Wrongs? 
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PE  RSONALITY 


-  -  - 


WHAT  do  you  want  out  of  the  school  year  ahead?  What 
do  you  wish  to  accomplish  and  what  kind  of  person 
do  you  hope  to  be?  You  can  make  a  start  by  taking  this 
quiz.  Then  turn  to  page  58  for  directions  on  scoring. 


1.  Do  all  your  friends  have  the  same  interests  and  move  in  the  same 

group  as  you  do?  YES _  NO _ 

2.  When  you  meet  someone  who  is  new  in  your  school,  do  you  make 

a  special  effort  to  get  to  know  him?  YES _  NO _ 

3.  Do  you  trv  not  to  interrupt  when  someone  else  is  speaking? 
YES NO ' 

4.  Do  you  often  have  sour  moods  or  lose  your  temper?  YES_^ 

NO _ 

5.  When  things  go  wrong  at  school,  do  you  try  to  learn  from  your 

mistakes  rather  than  just  laugh  them  off?  YES _  NO _ 

6.  Do  you  worry  about  tests  and  quizzes  even  when  they’re  over? 
YES NO 

7.  Are  \ou  a  good  loser  as  well  as  a  good  winner?  YES _  NO _ 

8.  When  you’re  given  a  job  to  do,  do  you  get  it  finished  by  yourself 

without  being  reminded?  YES _  NO _ 

9.  Do  you  ever  volunteer  to  help  with  work  that  has  to  be  done 

either  at  home  or  at  school?  YES _  NO _ 

10.  Do  you  often  run  out  of  money  before  your  next  allowance  or 

pay  check  is  due?  YES _  NO _ 

11.  Arc  you  on  time  to  classes  and  meetings?  YES _  NO _ 

12.  Do  you  try  to  go  to  bed  early  when  you  know  you  have  to  get 

up  early  the  next  morning?  YES _  NO _ 

13.  Do  you  trv  to  plan  a  time  schedule  for  each  day  and  then  stick 

to  it?  YES  _  NO _ 

14.  Do  you  often  “forget”  to  attend  important  meetings  or  to  do 

some  of  your  homework?  YES _  NO 

15.  Suppose  your  favorite  subject  in  schex)!  is  history.  Do  you  often 

spend  too  little  time  on  vour  other  courses  because  thev’re  “boring”? 
YES_  NO _ 

16.  Do  you  ever  do  a  little  more  reading  or  studying  than  your 

teacher  assigns?  YES _  NO _ 

17.  Do  you  often  watch  television  or  go  to  a  movie  when  your  home¬ 
work  isn’t  finished?  YES _ NO _ 

18.  Do  vou  follow  up  your  interests  in  extracurricular  activities? 

YES _  NO _ 

19.  Are  you  planning  some  of  your  courses  and  activities  towards 

the  work  you  want  to  do  after  leaving  school?  YES _  NO _ 

20.  Do  yon  have  any  worthwhile  hobbies  or  other  activities  and 

interests  outside  of  school?  YES _  NO _ 

My  score _ 
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Party 


Menus 

S^om^aro^n^ampSdl 


football  fare:  Everyone  makes  a  100-yard 
dash  for  a  piping-hot  chowder  made  from  2  condensed 
soups.  It  gives  you  an  inside  glow;  restores  energy. 
Serve  bowls  of  chowder  with  barbecue  bean  burgers. 

Campbell’s  Goalpost  Chowder 
Barbecue  Bean  Burghers  a  la  Campbell 
Swanson’s  Individual  Dessert  Pies 


disc  dinner:  The  next  “new-record"  session 
is  scheduled  at  your  house.  Precede  it  with  a  foursome 
for  dinner. . .  planned  around  canned  and  frozen  foods. 

ChiUed  V-8 

Franco -American  Casserole 
Hearts  of  Lettuce  French  Dressing; 
Baked  Frozen  Lemon  Turnovers 


goalpost  chowder:  Cook  3  slices  bacon 
until  crisp;  remove  from  pan;  pour  off  all  but  1  table¬ 
spoon  drippings.  Add  Vi  cup  chopped  onion;  cook 
until  lightly  browned.  Blend  in  1  can  each  Campbell’s 
Cream  of  Chicken  Soup  and  Chicken  Vegetable  Soup, 
1  soup  can  milk,  1  soup  can  water,  and  1  cup  drained 
whole  kernel  com;  heat;  stir  often.  Garnish  with  2 
tablespoons  chopped  parsley  and  crumbled  bacon.  4 
to  6  servings  of  nutritious  and  hearty  chowder. 


casserole:  Cook  2  cups  medium  noodles  as  di¬ 
rected  on  package;  drain.  Meanwhile,  cook  Vi  cup 
chopped  green  pepper  in  1  tablespoon  butter  or  mar¬ 
garine  until  tender.  Stir  in  1  can  Franco- American 
Chicken  Gravy,  1  cup  diced  cooked  chicken  (or  turkey 
or  ham),  and  the  noodles.  Pour  into  1-quart  casserole; 
top  with  Vi  cup  shredded  process  cheese.  Bake  in  a 
moderate  oven  (375°  F.)  for  20  minutes  or  until  bubbly 
and  browned.  4  delicious  servings. 


barbecue  bean  burgers:  Split  and 

toast  3  hamburger  buns.  Divide  a  1 -pound  can  Camp¬ 
bell’s  Barbecue  Beans  among  6  toasted  halves.  Top 
each  with  a  slice  of  process  American  cheese  and  a 
thin  slice  of  tomato.  Broil  slowly  about  6  inches  from 
heat  until  tomato  is  hot  and  cheese  is  bubbly  and 
browned.  6  open-face  sandwiches. 


Party  Cooking  for  Teona.  A  new  booklet  of 
party  ideas  and  recipes.  For  your  copy,  fill  in 
coupon  and  send  to  Carolyn  Campbell,  Campbell 
Soup  Company,  375  Memorial  Ave.,  Camden  1,N.J. 


Name „  _  . 

Street  Address. 


Campbell’s,  V-8,  Franco-American, 
Swanson  Products... all  made  by  Campbell 
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Madeleine  of  Paris 

(Continued  from  jMifie  50) 

At  her  stop,  on  the  Boulevard  de 
\’ersailles,  she  climbs  down.  The  win¬ 
dows  are  lighted  in  her  own  apartment. 
Across  the  streets  the  shops  are  already 
shuttered  and  the  awnings  are  rolled 
up.  It  is  later  than  it  seems,  and  Made¬ 
leine  hurries,  pausing  until  the  traffic 
stops— the  Hotilla  of  taxis,  bicycle  riders, 
the  small  French  cars,  and  the  motor 
scooters. 

'I'he  concierge  taps  at  her  window 
and  smiles  through  the  glass  at  Made- 
k-ine  as  she  comes  in.  The  old  woman 
holds  up  a  letter.  W'ill  she  take  it  up¬ 
stairs?  Madeleine  nods  and  smiles.  The 
concierge  is  a  French  institution,  almost 
as  old  as  Paris  itself.  She  is  a  kind  of 
doorkeeper,  who  accepts  mail  from  the 
postman  and  watches  to  make  certain 
that  no  one  enters  the  building  who 
dws  not  belong  there  as  a  tenant  or 
guest. 

Now  Madeleine  takes  the  letter.  It  is 
for  her  father,  and  she  hurries  upstairs 
with  it,  unlocking  the  door  to  the 
apartment  in  a  rush.  But  the  table  is 
already  set.  In  the  kitchen  (where  there 
is  neither  refrigerator  nor  oven  but  only 
a  sink  with  running  water  and  a  small, 
two-burner  stove)  there  are  fragrances 
of  dinner.  There  is  cauliflower,  veal, 
new  potatoes,  a  salad— and  the  wine 
and  the  long  loaf  of  bread  from  the 
bakery,  la  boulanp,eric ,  on  the  table. 

Madeleine  apologizes  to  her  mother. 
Rut  where  tccre  you?  her  mother  asks 
like  all  mothers  everywhere. 

“An  quartier  iMtin.  Avee  Claude.” 

"Ah,  oui,”  her  mother  says  smiling. 
It  is  Paris  and  spring. 

And  Monsieur  Ponsot  comes  in  after 
a  moment.  His  wife  brings  his  bottle 
of  \’ermouth  from  the  kitchen,  his 
aperitif,  and  he  p«mrs  a  glass  carefully 
for  his  wife  and  for  himself. 

Then  they  are  seated  at  the  table 
with  the  long  French  windows  ajar 
slightly  to  catch  the  breeze  from  the 
river.  Monsieur  Ponsot  bows  his  head; 
the  family  waits,  all  heads  bowed  as  he 
says  Grace.  Then  with  a  flourish  he 
reaches  for  the  bread  and  cuts  it  with 
his  knife,  handing  it  around,  while 
Madame  Ponsot  pours  the  wine,  even 
for  feanne,  the  youngest  one. 

The  father  is  served  and  cuts  his 
meat  carefully,  eating  like  all  Euro¬ 
peans,  withoiit  transferring  his  fork 
from  hand  to  hand.  Soon  the  French 
conversation  Iwgins  to  flow  freely. 

“.\iul  what  did  you  learn  at  school 
today?”  her  father  asks  Madeleine. 
“You  did  well?” 

“W’e  studied  French  history,”  Made¬ 
leine  says.  Although  she  also  studies 


Latin,  chemistry,  French  grammar,  and 
logic,  it  is  history  her  father  is  most 
interested  in. 

“W'hat  history?”  he  asked.  j 
“The  war.” 

“What  w'ar?”  he  asks  impatiently. 
“The  French  have  known  many  wars.” 

“The  wars  of  Napoleon,”  Madeleine 
tells  him— sighing  a  little,  for  Napoleon 
is  one  of  her  father’s  heroes.  How  many 
Sundays  they’ve  visited  his  tomb!  How 
well  she  knows  the  history  of  the  Grand 
Armee] 

“Then  you  will  tell  me,”  her  father 
says  slowly— for  argument  and  history 
l>oth  are  subjects  that  interest  every 
Frenchman— “who  is  Marshal  Ney?” 

“One  of  Napoleon’s  generals,”  Made¬ 
leine  answers. 

“Yes,  but  which  one?  Dit  moi.”  (Tell 
me),  says  her  father,  affably. 

And  so  Madeleine  begins,  her  father 
listens,  nodding  or  shaking  his  head 
with  his  fork  sometimes  in  mid-air,  and 
her  mother  smiles  from  her  end  of  the 
table. 

Later,  with  the  dishes  washed  and 
put  away  in  the  kitchen  cupboard  and 
Madame  and  Monsieur  Ponsot  retired 
to  the  single  bedroom  of  the  apartment, 
Madeleine  will  lie  in  bed  beside  Jeanne 
thinking  of  the  day.  They  sleep  in  the 
living  room,  on  a  wide  bed  that  serves 
with  its  blue  cover  as  a  couch  in  the 
daytime.  The  windows  are  wide  open 
and  the  sounds  of  Paris— taxis  and 
buses,  footsteps  and  snatches  of  con¬ 
versation-float  up  from  the  street  like 
notes  of  a  song. 

“Did  you  see  Claude  this  afternoon?” 
Jeanne  whispers.  “Did  you  go  to  a 
cafe?” 

Madeleine  tells  her  about  the  day 
finally,  speaking  softly,  for  it  is  time  to 
be  asleep.  Jeanne  listens.  The  life  of 
her  older  sister  is  fascinating  to  her. 
She  looks  forward  to  the  time  when 
she,  t(Mr,  will  have  her  own  Claude,  her 
own  sense  of  blossoming  and  future  on 
a  spring  afternoon. 

But  Madeleine  has  talked  too  long 
and  Jeanne  is  asleep.  Madeleine,  smil¬ 
ing,  draws  the  covers  over  her  sister’s 
thin,  still  childish  arms.  Then  she  turns 
on  her  side  and  pillow’s  her  cheek  on 
her  folded  hands.  Moonlight  casts  a 
shaft  of  light  over  the  bare  floor.  The 
street  sounds  fade  slowly.  Above  the 
street,  above  the  gently  stirring  chest¬ 
nut  trees  and  the  river,  the  moon  in 
the  Paris  sky  glow's  even  more  brightly 
— alx)ve  the  Sorbonne  and  the  churches, 
the  closed,  shuttered  cafes,  the  sleeping 
hou.ses  and  shuttered  shops  and  the 
Arc  de  Triomphe,  with  its  lighted  flame 
shining  beneath  the  massive,  solemn 
arch— like  a  star. 


Co-ed's  Beauty  Diet 

(Continued  from  page  16) 

Here  are  examples  of  foods  in  Co-ed’s 
Basic  Food  Plan: 

Citrus  Fruit:  orange,  grapefruit,  tomato 
(whole,  juice) 

Fruit  (or  other  Dessert):  apple,  peach, 
grapes,  berries;  sponge  or  angel  food  cake, 
gelatin,  custard 

High-Protein  Food:  meat,  poultry,  fish, 
eggs,  cheese,  cereal  with  milk,  dried  beans 

Dark  Yellow/Grecn  Leafy  Vegetable: 
spinach,  kale,  broccoli,  turnip,  squash,  car¬ 
rots 

Starchy  Food:  corn,  rice,  potato,  lima 
beans,  macaroni,  spaghetti,  grits 

Other  Vegetables:  green  peas,  eggplant, 
celery,  onions,  lettuce 

Whole-Grain  or  Enriched  Bread/Cereal: 
enriched  or  whole-grain  bread  ( whole 
wheat,  enriched  white,  etc.),  rolls,  crackers; 
hot  or  dry  cereal  (cream  of  wheat,  oatmeal, 
corn  flakes,  etc. ) 

Milk:  skim  milk  (powdered  or  liquid), 
butter  nilk,  hot  chocolate,  whole  milk,  cot¬ 
tage  cheese 

Note:  Small  amounts  of  fat  needed  in 
diet  can  be  had  in  butter  or  margarine 
(used  in  cooking  or  as  a  spread),  vegetable 
oil  (for  cooking  or  in  salad  dressing), 
cream,  whole  milk,  cheese,  peanut  butter, 
meats,  etc. 

Small  amounts  of  sugar  needed  in  diet 
can  be  had  in  cooked  foods  (angel  food 
or  sponge  cake,  gelatin  dessert,  custard), 
on  cereal,  in  spreads  (honey,  jam,  jelly), 
fruits  canned  in  synip,  etc. 


Answers  to  “Getting  Your  Money’s 
Worth”  (p.  28) 

What  Do  You  Know  About  Fabrics?: 
1-T,  2-DK.  3-F,  4-T,  5-T. 

What  Do  You  Know  About  Produce?: 
1-a,  2-c,  3-c,  4-b,  5-c. 

What  Do  You  Know  About  Balancing  a 
Budget?:  a-3,  b-1,  c-2,  d-3,  e-4,  f-1,  g-4, 
h-2,  i-3,  j-2. 


Answers  to  “Truth  Session” 

(p.  56) 

Questions  1,  4,  6,  10,  14,  15,  and  17 
count  5  points  if  you  answered  NO,  zero 
for  each  one  you  answered  YES.  All  other 
questions  count  5  points  if  you  answered 
YES,  and  zero  if  you  answered  NO.  This  is 
what  your  score  means: 

90-100.  If  you  scored  this  high,  maybe 
you’d  better  start  thinking  about  yourself 
with  a  little  more  modesty.  Are  you  really 
as  perfect  as  all  that? 

70-90.  If  you  are  in  this  range,  you  prob¬ 
ably  are  well  on  your  way  to  being  the 
kind  of  person  you  really  want  to  be.  Keep 
up  the  good  work! 

40-70.  If  your  score  is  in  this  range, 
you’ve  made  a  start  towards  achieving  your 
goals.  You  ought  to  put  forth  more  effort, 
though. 

0-40.  Any  score  below  40  shows  a  great 
need  for  improvement.  Get  to  work  right 
away! 
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Sept.  24-Oct.  23  (LIBRA) 


Oct.  24-Nov.  22  (SCORPIO) 


Nov.  23-Dec.  22  (SAGITTARIUS) 


Dec.  23-Jan.  20  (CAPRICORN) 


Jan.  21-Feb.  19  (AQUARIUS) 


Feb.  20-Mar.  21  (PISCES) 


Mar.  22-Apr.  20  (ARIES) 


Apr.  21-May  21  (TAURUS) 


May  22-June  21  (GEMINI) 


&  iSi 


June  22-July  23  (CANCER) 


Aug.  24-Sept.  23  (VIRGO) 


Co-ed  promi.scs  a  hriplit  future— each  issue  filled  with  articles, 
stories  and  features— planned  just  for  you. 

Vi  hat’s  your  birthday?  Check  the  Calendar-scope  to  learn  which 
regular  features  of  Co-ed  will  he  of  special  interest  to  you  all  year 
long.  (Numhers  refer  to  classifications  at  bottom  of  page.) 


You  are:  proud,  romantic,  re¬ 
sourceful,  understanding  of  others. 
Of  special  interest;  6,  10,  16 


You  are:  independent,  original, 
sincere,  a  self-starter. 

Of  special  interest:  12,  13,  14 


You  ore:  witty,  versatile, 
intellectual,  restless. 

Of  special  interest:  4,  14,  19 


You  are:  discriminating,  precise, 
bright,  eager  to  help  others. 

Of  special  interest:  3,  6,  21 


You  ore;  domestic,  sympathetic, 
sensitive,  imaginative. 

Of  special  interest:  8,  16,  18 


occoiioni);  12.  Baouty  Box  (quoitioni  and  aniwort  on 
boouty  problomi):  13.  Chooring  Squad  (intarnling 
taoni);  14.  Taan-aga  lifa  in  Foraign  lands;  IS.  latost 
Thing  (naw  products  of  inlarasl);  16.  Oacorating-on-o- 
Budgat;  17.  Clolhas  Closat  (hdw-to  hints);  IB.  Racipas 
U.S.A.;  19.  Crossword  Puxzlas,  quizzas;  20.  You  and 
Your  Coraar  (in  tha  futura)  and  You  and  Your  Part- 
tima  Job  (now);  21.  You  and  Your  Community  (raising 
monoy  and  othor  aids). 


1.  Party  Parfact  (a  complata  party  plan  aach  month); 

2.  Fashions  (to  buy  and  mako);  3.  Hairdo  of  tha  Month; 
4.  Charm  Coursa  (a  monthly  sarias  covaring  all  baauly 
subiacts);  5.  You  and  Your  Dotas;  6.  Fiction  (short  and 
continuod  storias);  7.  Battar  Buymanship  (hints  and 
tips  on  managing  monay  and  shopping  wisaly);  B.  You 
and  Your  Coals;  9.  Jam  Sassion  (boys  and  girls  sound 
off  on  many  topics);  10.  Hora's  How  (hints  and  tips 
from  raodars);  11.  Gifts  (to  maka  ond  buy  for  all 


You'll  Find  All  These  and  Many  Other  Features  in  CO-ED  Every  Issue! 


DESIGNED  BY  DODIE  O'KEEFE 


M  ^€<X  it 


*‘R<‘auty  Box"  in  planned  to  help 
make  you  the  kind  of  pertton  H'ht>  pre¬ 
sents  an  attractive  appearance  to  others, 
if  you  have  ideas  you'd  like  to  share 
with  others  through  this  column,  or  spe¬ 
cial  questions  you'd  like  to  ask,  write : 
Clarol  Ray,  Co-ed  Magazine,  ,33  West 
42nd  St.,  New  York  .36,  N.  Y.  Sorry,  no 
answers  by  mail. 


SOCKS  THAT  STAY  UP,  STAY  NEAT,  STAY  WHITE 


Upsa-daisy  goes  your  appearance!  Swaggers  keep  their  ieg-hugging  fit  and 
good  looks,  washing  after  washing.  Here  is  the  new  "Straight-ups”  with 
entire  foot  knitted  in  miracle  Bearlon'*’ yam,  cotton  for  comfort ;  heart  of 
nylon  for  longer  wear.  Sizes  7-11.  Pair  only  59^.  Ask  for  Swaggers  at 
your  favorite  store.  , 


Q.  After  a  summer  in  the  sun,  my 
hair  is  split  and  dull.  How  can  I  get  it 
hack  in  condition? 

A.  Have  the  split  ends  trimmed  off. 
Massage  the  head  daily  to  distribute 
the  natural  oils  and  bnish  hair  gently. 
A  dry-hair  shampoo  and  conditioner 
will  help  regain  that  lost  sheen. 

You  might  give  yourself  a  pre-sham¬ 
poo  oil  treatment.  Dip  cotton  in  warmed 
olive  oil,  separate  the  hair  into  sections, 
and  apply  oil  all  over  the  scalp.  Wrap 
head  in  a  towel  and  let  oil  remain  on 
scalp  for  half  an  hour.  Be  sure  your 
tresses  are  up  to  par  before  you  get  a 
new  permanent. 


Bear 

Brand 


().  How  can  I  keep  my  lipstick  on? 

A.  Always  remove  every  trace  of  lip¬ 
stick  before  reapplying,  .^fter  making 
sure  your  lips  are  perfectly  dry,  apply 
lipstick,  powder  lips  lightly,  let  set, 
then  apply  a  secontl  coat.  Add  a  la\er 
of  lip  pomade  as  final  protection.  Coat 
your  lips  with  cream  or  pomade  at  bed¬ 
time,  to  counteract  dryness. 


Q.  My  posture  is  awful.  How  can  I 
change  it? 

A.  Nothing  detracts  so  much  from  a 
person’s  appearance  as  ptH)r  jwsture. 
Here  are  some  simple  exercises  for  you. 
Stand  with  your  feet  about  10"  apart, 
facing  straight  ahead.  Relax  your  knee 
joints.  Now,  tighten  and  tuck  your 
buttcK'ks  down  and  in.  See  how  your 
tummy  seems  to  disappear  Ijecause  your 
abdominal  muscles  have  tightened,  too? 
To  make  you  stretch  tall,  pretend  that 
the  top  of  yom-  head  is  attached  U)  a 
string  reaching  to  the  ceiling.  Hold 
your  head  level  and  straight  so  that 
your  back,  neck,  and  back  of  head  form 
one  straight  line.  Let  your  arms  drop 
naturally.  Make  it  a  habit  to  check  your 
posture  throughout  the  day.  Since  poor 
muscle  tone  is  often  a  cau.se  of  poor 
posture,  exercise  daily  to  keep  yourself 


SPOWTSWEAB  BY  JUNKmiTEt® 
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From  the  Wardrobe  Magic  Collection  in  blue,  orange,  green,  red,  magenta  or  black.  Shown  above:  Striped  sweater  34  to  40.  About  $7.  Pleated 
skirt,  5  to  15.  About  $12.  For  free  booklet  “Wardrobe  Magic,”  and  store  nearest  you  write  Bobbie  Brooks,  Dept.  C90,  Cleveland  14.  Ohio. 

The  girl  most  likely  to  be  at  every 

rally,  leads  the  way  with  Wardrobe  Magic.  Loves  separates  with  a  stream¬ 
lined  look.  Chooses  each  part  carefully,  then  improvises  for  the  best  effect. 
She’s  the  girl  most  likely  to  wear  wardrobe  magic”  by 

COPvxcmt  1961  eoBBir  a«0ONB  Ai.f0  'n  MONratAt.  canaoa.  CAPcrow**.  to  afaica  Cleveland.  Ohio. 


Wlio  Gets  to  Wear  This  Pin? 

This  pin  is  worn  by  every  girl 
selected  to  be  a  CO-ED  Correspondent 


What  is  a  CO-ED  Correspondent? 

A  Co-ed  Correspondent  is  a  junior 
editorial  advisor  to  Co-ed  Magazine 

How  is  a  Correspondent  Selected? 


lAery  home  economics  teacher  in  junior  or  senior  high  school  tvho  has  entered 
20  or  more  school  year  subscriptions  for  Co-ed  is  invited  to  select  ONE  student 
to  serve  as  Co-ed  Correspondent.  A  Correspondent  must  be  enrolled  in  a  full 
school-year  home  economics  course  in  an  accredited  junior  or  senior  high 
school,  and  her  selection  should  he  made  on  the  basis  of: 

•  her  enthusiasm  for  home  economics 

•  her  (fualities  of  leadership 

Last  year  there  were  2,459  Co-ed  Correspondents! 


What  Does  a  Correspondent  Have  to  Do? 

As  junior  editorial  advisor  to  Co-ed.  a  Correspondent  will  (through  question¬ 
naires  sent  to  her)  let  us  know  what  she  and  her  friends  are  thinking  and  doing, 
so  that  our  magazine  will  always  be  ‘’‘up-to-tbe-minute.”  She  will  also  be  invited 
to  submit  (on  her  own)  suggestions  for  continued  improvement  of  the  maga¬ 
zine.  From  time  to  time  a  page  in  Co-ed  will  be  devoted  to  material  from 
Correspondents. 


What  Will  a  Correspondent  Receive? 

In  addition  to  the  pin  above,  a  Correspondent  will  receive  an  identification 
card,  and,  twice-a-semester  (four  times  a  school  year),  she  will  receive  a 
specially-prepared  news  hulletin  telling  her  what  other  teens  are  doing,  advis¬ 
ing  her  on  trends,  new  products,  etc.  She  will  receive  her  questionnaires  at 
the  same  time. 


When  Are  Correspondents 
Selected? 


Will  You  Get  to  Wear 
This  Pin? 


As  soon  as  your  home  economics 
teacher  sends  in  her  final  order  for 
20  or  more  school-year  subscriptions 
for  Co-ed,  she  will  automatically  re¬ 
ceive  a  package  containing  the  pin 
and  card,  the  first  questionnaire  and 
the  news  bulletin. 


We  hope  so.  But  each  teacher  may 
select  only  one  Co-ed  Correspondent, 
so,  even  if  you  don’t  get  to  wear  the 
pin,  we  want  you  to  know  that  your 
letters— and  suggestions— will  always 
be  welcome.— The  Editors 
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Advice  on  SKIN  BLEMISHES  from  the 

Clearasil  Personalities  of*  the  Month 


Open,  Clean-out  and  Dry-up  Pimples  Fasti 


UNOA  and  SAMORA  COOOLBR 

popular  Saalort,  Kimball  High  School,  OaHaa.  Tam 


Cldarasii’s  3  medical  actions 


Skin*colored... hides  pimples  while  it  works.  Skin 
S})ecialists  explain  a  pimple  is  a  clogged,  inflamed 
pore.  That’s  why  you  need  a  medication  with  3  actions 
which  open,  clean-out  and  dry-up  pimples  fast. 

How  Clearasil  works  to  clear  pimples  fast 


@1.  Opens  Pimples.  ‘Keratolytic’  action  Rently  peels 
away  and  opens  the  aflecterl  pimple  cap  .  .  .  without 
datiKerous  squeezing.  Enables  active  me<lications  to  get 
down  iaside. 

©2.  Cleans-Out  Pimples.  Now  clogged  pore  can  drain 
quickly.  Antiseptic  medication  can  (lenetrate  to  any 
lower  infection,  relieve  inflammation,  encourage  the 
growth  of  smooth,  healthy  skin. 

@3.  OrieS'Up  Pimples.  Oil-absorbing  action  works  to  dry 
up  pimples  fast  .  .  .  remove  the  exce^  oil  that  can  clog 
|iores  and  cause  pimples.  Helps  prevem  further  outbreak. 

Floats  out  blackheads.  Clearasil  softens,  and  loos¬ 
ens  blackheads  so  they  ‘float’  out  with  normal  washing. 


Read  Linda  and  Sandra’s  advice  on  skin  care: 

At  the  first  sign  of  a  ‘blossom’  we  apply 
Clearasil.  It  has  been  a  real  blessing  in  clear¬ 
ing  our  blemishes.  Since  modeling  is  our  future 
dream,  we  really  count  on  Clearasil  to  keep 
our  complexions  smooth  and  clear.” 

284S  Southwood  Drive.  Dallas  33,  Texas 

WOULD  YOUR  EXPERIENCE  HELP  OTHERS? 

If  so,  write  us  telling  of  your  actual  experience 
with  Clearasil.  Kiwlose  a  rerent  facial  snap¬ 
shot.  You  may  be  the  next  Clearasil  Person¬ 
ality  of  the  Month.  Address;  Clearasil,  Dept. 
PM,  122  E.  42  St.,  New  York.  N.  Y. 


And  it  is  skin-colored  to  end  the  embarrassment  of 
pimtjles  and  blackheads  instantly  while  it  works  fast  to 
clear  them  up. 


Proved  by  skin  specialists,  in  Skin  S|H*ciali.sts’  tests 
on  over  300  patients,  9  out  of  10  cases  were  completely 
cleared  up  or  definitely  improved  while  using 
Clearasil.  Guaranteed  to  work  for  you  or  money  hack. 

New  Stick  only  98<‘,  tulie  69<‘  and  98o.  Long-lasting 
stjueeze-bottle  Lotion  only  $1.25  (no  fed.  tax  on  any). 

At  all  drug  counters. 

SPECIAL  OFFER:  For  2  weeks’  supply  of  Clearasil  (in  ^ 
tube),  send  name,  address  and  15<^  to  Dept.  WT-9,  .  s* 

Clearasil,  122  East  42  Street,  New  York,  N.  Y.  Sj: 

lnn.wrtlck,.ub. 

or  lotion  GmiuihuW  by 

^  HwwkMpllf  J 

largest-smiling  beeavse  it  really  works 
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PHOTOGRAPH  BY  CATHEY  S.  DALLAS.  TEXAS 


CAN  YOU  BELIEVE  it?  Some  girls 
actually  enjoy  ironing!  They  take 
pride  in  showing  off  their  handiwork  in 
clean,  crisp  wearables.  They’ve  turned 
what  you  may  call  a  chore  into  a  chal¬ 
lenge!  How  coidd  you  do  this?  By  plan¬ 
ning  your  time  with  the  iron  to  coin¬ 
cide  with  favorite  T\’  or  radio  programs. 
Or  you  might  even  play  a  game  like 
“beat  the  cl(Kk”:  Place  an  egg  timer  or 
mechanical  kitchen  timer  near  you,  and 
see  what  you  can  accomplish  in  two 
minutes,  three  minutes,  four  minutes, 
five  minutes,  and  so  on. 

Before  you  begin:  Does  the  ironing 
hoard  need  to  Ire  adjusted  to  your 
height?  Or  will  you  be  more  comfort¬ 
able  sitting  down?  (Try  a  slightly  high¬ 
er  kitchen  step  stool.)  Is  the  lighting 
adequate?  Do  you  understand  the  use 
of  your  iron?  Most  irons  have  directions 
printed  on,  but  you  may  want  to  check 
with  your  mother  on  things  like  .settings 
needetl  for  certain  fabrics,  and  pro- 
c“edure  in  filling,  if  yours  is  a  steam 
iron. 

Two  ways  to  press:  (1)  Regular  or 
dry  iron  for  damp  fabrics  where,  by  ap¬ 
plying  heat  and  pressure,  the  garment 
is  dried,  straightened,  and  smoothed 
out.  (2)  Steam  iron  for  drip-dry  or  wash- 
and-wear  fabrics  where,  by  applying 
pressure  and  steam,  tiny  dry  wrinkles 
are  eased  out. 

Drizzle,  don’t  drown  clothes  you’re 
preparing  for  ironing.  Use  a  sprinkler 
top  on  a  Iwttle  of  tcarm  water  and 
dampen  the  item  with  it.  Tuck  in  cuffs 
and  collars  as  each  piece  is  lightly  rolled 
up.  A  plastic  sweater  or  vegetable  bag 
or  a  large  towel  serves  to  cover  and 
hold  moisture  on  the  dampened  clothes 
until  you’re  ready  to  iron  them. 

If  you  know  there  won’t  be  sufficient 
time  to  finish  everything,  iron  those 
pieces  that  require  dampening  and  use 
of  dry  iron  first.  Those  needing  the  set¬ 
ting  for  steam,  such  as  silk  scarfs,  all 
synthetics,  and  corduroy  pants  and 
skirts,  may  be  ironed  at  another  time. 


She  had  l)obl>ed  hair.  Wore  a  beaded 
sheath.  Rolled  her  stockings.  Danced 
the  Charleston.  And  waved  an  ostrich 
feather  fan. 

1  he  |M>int  is  that  the  so-called  mod¬ 
ern  girl  has  l>een  around  a  long  time. 
And  as  soon  as  she  felt  she  couldn’t 
be  Intthered  w  ith  all  the  paraphernalia 
usually  associated  with  time-of-the- 
month — why,  Tampax  was  born! 

Tampax®  is  worn  internally— there¬ 
fore  lK»th  invisible  and  unfelt  in  place. 
It  prevents  odor,  chafing,  irritation  — 
in  fact  you’re  hardly  aware  of  any 
dilferences  in  days  of  the  month.  But 
liest  of  all  is  the  wonderful  QQQ 
sense  of  freedom  Tampax  gives  ij  wf 
you — the  freedom  to  go  where  Jl  III 
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j  Reluctant  Lieutenant 

!  (Continued  from  tMge  30) 

Her  eyes  darkened  with  hurt;  she 
stared  at  him.  Then  surprisingly  she 
smiled.  “Letters  aren’t  much  gcxid,  are 
they,  darling?”  She  took  off  the  tiny 
hat,  ruffled  her  hair  with  a  casual  air 
worthy  of  the  Left  Bank.  “I’m  the  girl 
you  left  iK'hind,  remember?” 

I  He  smiled  back  at  her. 
i  “But  not  this  trip,  Richard.” 
j  It  was  odd  that  he  had  forgotten 
how  much  they  had  laughed  together. 
Yet  laughter  solved  no  problems,  told 
no  truths. 

“Pa.s.sengers  are  now  boarding.  Flight 
684,  Gate  H  ,  . 

“Your  luggage  checked  through?” 

Ann  nodded. 

He  put  a  handful  of  change  on  the 
table,  and  they  left. 

When  they  got  to  area  H,  he  felt  it 
was  old  home  week.  Most  of  the  people 
he’d  noticed  earlier  seemed  to  be 
routed  on  684— the  oddball  bunch.  A 
mother  with  two  teen-age  daughters 
was  a  new  addition.  A  middle-aged 
couple  hurried  down  the  ramp.  There 
were  several  businessmen  w'ith  all-alike 
faces.  The  sailor,  the  young  mother,  the 
mink  matron,  the  lady  in  the  basket 
hat  all  were  present.  The  tippler— 
Happy  Harry— had  made  it,  too.  The 
stewardess  greeted  him,  her  voice  pass¬ 
ing  judgment. 

Dick  fastened  his  seat  belt,  helped 
.\nn  with  hers.  “Not  a  crowd  I’d  vote 
to  be  marooned  w  ith  on  a  desert  island.” 

.\nn’s  eyes  narrowed.  “Really?  What 
crowd  would  you  vote  for?” 

He  shrugged. 

“Quite  a  continental  gesture  you’ve 
picked  up— that  shrug.  Remember  Pro¬ 
fessor  Andres?  He  used  to  say  he  could 
take  a  poke  in  the  jaw,  but  a  shrug 
made  his  toes  curl.  I  find,”  she  said, 
“that  I  agree  with  him.” 

“Okay,  .\nn.”  The  plane  was  taxiing 
out  to  the  end  of  the  strip.  “Let’s  drop 
it.” 

She  laughed.  “Like  that.  Lieutenant? 
Not  another  word,  huh?” 

He’d  like  to  shake  her. 

“I’m  curious,”  she  went  on.  “Would 
you  be  happier  if  we  wore  Homburgs 
and  carried  diplomatic  pouches?  Or 
would  you  go  more  for  the  spit-’n’- 
polish  Army  type?” 

He  didn’t  answer.  Another  point  he’d 
forgotten  was  that  Ann  was  intelligent 
—and  much  too  sure  of  herself. 

“If  you’d  prefer  us  humble,”  she 
went  on,  “we  could  touch  our  forelocks 
as  you  stride  to  the  head  of  the  line.” 

“Knock  it  off— or  do  you  w'ant  to 
quarrel?”  He’d  shake  her  till  her  teeth 
rattled!  He  looked  past  her  out  the 


window  and  saw  Buffalo  receding. 

“There’s  an  old  .\merican  custom 
called  needling,”  said  .\nn.  “You’ve 
been  missing  it.  I’m  sure.” 

“Baby,  relax.” 

She  dropped  the  mocking  tone.  “I’m 
not  just  trying  to  quarrel,  Dick.  I  am 
quarreling.  If  the  day  should  ever  come 
when  you  and  I  finish,  it  won’t  be  with 
a  tear-soaked  thud  and  best  wishes  all 
around.  We’ll  have  a  slambang  ending. 
That’s  in  the  New  World  tradition,  you 
know.” 

“You  tell  me.” 

He  could  feel  Ann’s  elbow  on  the 
chair  arm  and  he  reached  out  suddenly 
and  put  his  hand  over  hers. 

Her  soft  fingers  tightened  momen¬ 
tarily  in  his,  but  her  voice  was  cool. 
“Your  letters  have  been  different  lately, 
Dick.  What’s  wrong?” 

“Maybe  it’s  shock,”  he  said.  “Every¬ 
thing  seems  so  different  here.  So  easy.” 

“It  only  looks  that  way.”  She  moved 
her  hand  away  from  his.  “You  know 
what’s  the  matter  with  you,  Dick? 
You’re  afraid.  You’ve  been  with  people 
who  are  sitting  on  a  powder  keg,  and 
you  think  you  might  be  blown  up,  too. 
You  might.  But  you’re  afraid  you 
couldn’t  stand  up  to  it.  Well,  I  don’t 
see  how  you  can  hedge  your  bets  with 
life.  You  have  to  live.  It  never  was 
easy,  Dick.” 

“You  asked  me,  doctor.” 

“Yes,  I  did.”  She  began  to  unfasten 
the  fraternity  pin,  the  diamonds  flash¬ 
ing  under  the  reading  lights  like  tears 
in  the  sun.  “You  aren’t  sure  I  can  stand 
up  to  life  either,  are  you?  I  can’t  an¬ 
swer  that  one  because  I  haven’t  been 
tried.  There  are  some  things  I  can  tell 
you,  though—” 

“Some  other  time.” 

She  went  on:  “Find  a  strapping  peas¬ 
ant  who  knows  how  to  live  in  a  cave 
and  can  make  cabbage  soup  out  of 
dandelions.  Maybe  you’ve  already  found 
her.  It’s  safe.  Not  fun— but  safe.  You 
can  give  her  this.” 

She  dropped  the  pin  in  his  lap,  and 
it  slid  between  his  knees  to  the  floor, 
.abruptly  she  turned  away. 

“Ann,  I  don’t  want  it  this  way  .  .  .” 

The  minutes  stretched  long.  The 
plane  flew  on.  Then  the  stewardess 
Ijrought  some  magazines,  and  he  took 
one,  and  so  did  Ann.  He  stared  at  the 
print  as  if  he  were  reading  it  and  had 
escaped. 

Ann  was  not  to  blame  for  the  way 
he  felt  and  she  did  not  deserve  to  he 
hurt  by  him  in  this  fashion.  A  phrase 
went  through  his  mind:  “.  .  .  sendeth 
rain  on  the  just  and  on  the  unjust  .  .  .” 

It  was  some  time  later  that  he  be¬ 
came  aware  that  the  fasten-your-seat- 
(Continued  on  page  68) 
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His  Fair  Lady 

(Continued  from  page  15) 

maiden  name.  Nobody  ever  uses  it.  I 
don’t  know  why  I  did  just  now— maybe 
bt'cause  you  looked  as  if  you  wouldn’t 
take  to  nicknames.”  Cub  waited  ex¬ 
pectantly  for  a  minute,  then  turned 
away  and  began  kneading  clay. 

Jennifer  watched  him  under  her  eye¬ 
lashes  while  she  tried  to  think  of  some¬ 
thing  to  say.  The  silence  continued 
until  it  was  too  late  to  speak.  Cub  was 
absorbed  and  she  felt  it  would  l)e  em- 
barrassing  to  internipt  him.  He  had 
brought  his  clay  to  a  satisfactory  con¬ 
sistency  and  had  Ix'gun  to  work  rapidly. 
The  piece  was  taking  form  under  his 
fingers,  the  soft  contours  of  a  fac-e,  as 
yet  featureless.  It  was  still  only  a  blob 
of  clay,  but  Jennifer  c*ould  see  that 
Cub  knew  what  he  was  doing. 

When  she  went  to  art  class  the  next 
day.  Cub  was  already  there.  He  smiled 
at  her,  and  she  notlded  shyly.  She  had 
memorized  some  things  to  say  if  he 
talked  to  her  totlay,  but  he  didn’t.  He 
fidgetetl  around  for  awhile.  Now’  and 
then  she  could  hear  him  groan  or  mut¬ 
ter  under  his  breath.  His  frustration 
made  her  tense.  Finally  he  was  quiet. 
Jennifer  relaxed.  She  picked  up  a  jxm- 
cil  and  l>egan  to  design  a  pattern  to 
incise  on  her  vase. 

When  Mr.  Carroll  arrived  on  a  tour 
of  inspection,  he  U)oked  at  the  band  of 
stylized  little  fishes  Jennifer  had  drawn. 
“That’s  very  nice,  Jennifer.  It’s  just 
right  for  the  vase.  I  w’ant  you  to  think 
alx)ut  the  glaze  carefully.  Don’t  ruin 
it  at  that  point.”  Then  he  turned  to 
Cub,  “Let’s  see  what  you  have.” 

Cid)  moved  aside  so  that  Mr,  Carroll 
eoidd  look  at  the  head.  The  instructor 
didn’t  say  anything  for  such  a  long  time 
that  Jennifer  was  worried.  Finally  he 
said,  “I’m  glad  you  found  time  for  more 
art.  Cub.  I’m  afraid  a  fine  artist  is 
going  to  lx*  lost  to  the  foreign  service. 
You  have  a  real  feel  for  cla>’.” 

Mr.  Carroll  looked  at  the  head  again 
and  looked  at  Jennifer,  then  he  said  to 
Cub,  “Co(k1,  very  goo<l.  You  really 
caught  her.” 

Jennifer’s  eyes  opened  and  she  stared 
at  the  head.  It  was  all  there,  even 
worse  than  she  realized,  the  naked  ex¬ 
panse  of  forehead,  the  high  cheek 
lx)nes,  the  eyes  too  widely  spaced,  the 
hair  drawn  back  tightly.  Tall.  Thin. 
Plain.  She  swallowed  painfulb’.  Well, 
she  had  never  claimed  to  be  pretty,  and 
she  had,  at  least,  furnished  the  mcxlel 
for  an  interesting  study  in  clay. 

Mr.  Carroll  was  not  a  martinet,  and 
he  had  no  objection  to  a  certain  amount 
of  conversation  in  the  informal  atmos¬ 
phere  of  the  class.  Cub  was  friendK 
(Continued  on  page  73) 
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How  does  Evaporated  Milk 
help  you  make  a  quick  sauce, 
a  smooth  gravy? 


Reluctant  Lieutenant 

(Continued  from  paf^e  66) 

belts  sign  was  on.  The  rhythmic  .sound 
of  the  engines  broke  slightly  and  caught 
again  smoothly.  .\  puff  of  heavy  smoke 
t\\  isted  in  the  dusky  sky  and  was  gone. 
Once  again  the  break  in  the  rhythm, 
again  the  spiral  of  smoke.  The  stew¬ 
ardess  slipped  past  to  the  cockpit.  Only 
seconds  went  by  before  the  door  op¬ 
ened  and  she  came  out.  She  leaned 
against  the  bulkhead,  appraising  the 
passengers,  and  then  she  bent  over  to 
speak  to  the  c'ouple  on  her  right. 

The  intercom  clicked  on.  The  pilot’s 
\oice  was  measured;  “Ladies  and  gen¬ 
tlemen,  as  you  probably  noticed,  we 
are  having  a  little  difficulty  with  our 
No.  1  engine,  but  everything  is  under 
control.  We  are  landing  at  an  alter¬ 
nate  airport.”  The  intercom  clicked  off. 

There  was  a  death  knell  in  the  words, 
touching  each  of  the  passengers  with  a 
fear  that  froze  the  throat  and  made  the 
heart  race  uselessly.  There  was  no 
place  to  go,  no  place  to  hide,  no  way  to 
escape  the  threat.  But  no  one  moved. 

Then  Ann  said,  “What  is  it?” 

He  had  never  noticed  the  three  little 
frt'ckles  on  the  bridge  of  her  nose.  They 
stood  out  now  in  the  whiteness  of  her 


face.  He  had  never  seen  her  frightened. 
“Nothing  much,  I  think.  Maybe  fire  in 
that  engine.  He’s  put  it  out.” 

He  reached  up  to  the  overhead  shelf 
and  pulled  down  two  small  pillows. 
“Landing  might  be  rough.  Fasten  your 
seat  belt  tightly.  When  we  come  in, 
put  your  face  in  the  pillow  and  your 
arms  around  your  knees.” 

He  glanced  at  Basket  Hat  across  the 
way,  reached  up  for  another  cushion, 
and  handed  it  to  her. 

She  shook  her  head,  showed  her 
teeth  in  a  grimace.  “Everything  that 
can  be  done  to  my  face  has  been  done,” 
she  said  in  an  indecently  loud  voice  and 
passed  the  pillow  to  the  mink-clad 
woman  beside  her. 

There  was  shifting  up  forward,  in 
back.  From  his  aisle  seat,  Dick  could 
see  the  mother  with  young  children 
reach  for  them,  cradling  them  by  her 
side.  A  businessman  put  out  his  ciga¬ 
rette  with  no  waste  motion.  The  sailor 
moved  closer  to  the  young  girl.  The 
other  mother  looked  around,  her  ex¬ 
pression  that  of  a  person  who  has  heard 
an  unbelievable  joke.  The  mink  matron 
opened  her  purse;  Basket  Hat  sat  up¬ 
right,  her  expression  one  of  total  exas¬ 
peration. 

The  stewardess  made  rapid  progress 


toward  the  tail  of  the  plane,  only  her 
paleness  betraying  her  concern.  She 
asked  each  one  to  fasten  his  seat  belt 
firmly,  gave  each  a  pillow,  suggested 
that  glasses  be  taken  off  and  sharp 
objects  removed  from  pockets. 

“On  landing,”  the  stewardess  said, 
“would  everyone  please  move  cjuietly 
to  the  main  door?”  Her  voice  was  calm 
but  thin. 

The  plane  was  heading  down.  Dick 
leaned  over,  fingers  searching.  “Crazy!” 
he  thought.  He  found  the  jeweled  pin. 

No  one  cried  out.  No  one  wept.  No 
one  moaned.  They  sat  like  stones  and 
waited,  the  passengers,  for  their  im¬ 
pact  with  the  future. 

“Ann,  I’m  sorry.” 

“Yes,  Dick.” 

“When  we  land,  don’t  wait  for  me.” 

“We’ll  get  out  together.” 

“Remember  us,  darling.” 

She  smiled  at  him,  and  she  had 
never  said  so  much. 

He  saw  that  they  were  coming  in  fast, 
too  fast,  headed  for  a  strip  at  the  far  edge 
of  the  field.  A  fleet  of  trucks,  red  fire 
tnicks  in  the  van,  ambulances  follow¬ 
ing,  was  racing  out  from  one  of  the 
buildings. 

The  plane  hit  the  ground,  bounced 
high,  hit  down  again,  bounced,  and 
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Smoothable,  blendable,  always  dependable 


halted,  nearly  nosing  over,  but  not 
quite,  at  the  end  of  the  strip. 

The  intercom  came  on:  “Evacuate  at 
once.” 

The  stewardess  stepjied  to  the  door, 
and  opened  it.  On  the  ground  the 
trucks  ringed  the  aircraft,  already 
pumping  in  a  spray  of  foam. 

“Out  of  the  way,  beautiful!”  Happy 
Harry  was  beside  the  stewardess.  “Let 
me  help.  Where’s  the  chute,  sweet¬ 
heart?”  he  shouted  cheerily. 

The  stewardess  pointed  to  a  com¬ 
partment  on  the  door.  She  reached  out 
and  pulled  down  a  tobogganlike  can¬ 
vas  chute,  and  dropped  the  end  out 
the  door. 

“Come  on,  folks!”  Happy  Harry 
called.  He  sounded  like  a  barker  at  a 
country  carnival. 

Each  person  leaving  his  seat  seemed 
to  be  in  slow  motion.  The  waiting  was 
an  eternity.  They  had  to  wait  patiently 
in  line.  Outside  on  the  ground  they 
could  hear  the  emergency  crewmen 
shouting.  The  tension  grew. 

It  was  Ann’s  turn,  and  she  disap¬ 
peared  over  the  side. 

“Go  on,  Mac,”  Dick  Miller  said  to 
Happy  Harry.  “You’re  next.  You’ve 
earned  it.” 


“Scram  with  your  girl,  Buster!” 

A  bus  stood  on  the  strip,  and  as  soon 
as  they  were  out,  the  passengers  hur¬ 
ried  to  board  it.  They  followed  direc¬ 
tions  with  intensity.  And  when  they 
were  all  on  the  bus,  it  rattled  away, 
leaving  the  empty  plane  ringed  with 
fire  fighters. 

“No  one  made  a  sound,”  Dick  Miller 
said  wonderingly.  “I  guess— I  guess 
we’ve  a  pretty  good  outfit  here.” 

“Not  good  enough,  young  man,” 
said  the  mink  matron.  “I  thought  I 
was  dead,  and  believe  me,  1  wasn’t 
ready.” 

“No  one  pushed,”  said  Dick. 

Basket  Hat  glared  at  him.  “Naturally 
not!” 

“Let’s  not  take  it  so  big,”  said  one 
of  the  businessmen.  “We  sure  wanted 
to.” 

“How  did  you  have  us  figured.  Lieu¬ 
tenant?”  asked  another  businessman. 
“Think  we’ve  never  been  scared  be¬ 
fore?  I’d  almost  rather  go  through  that 
again  than  meet  with  my  board  of  di¬ 
rectors  this  afternoon.  I’m  scared  every 
day,  son.” 

The  conversation  lowered,  and  no 
one  would  admit  to  being  brave.  They 
were  all,  they  said,  frightened.  Para¬ 
lyzed. 


“I  prayed,”  said  .\nn,  “And  then  I 
waited.”  Several  smiled  at  her  gently 
in  agreement. 

The  bus  rolled  up  to  the  gate— they 
had  landed  at  Baltimore— and  the  pas¬ 
sengers  got  out  slowly,  drained  of  en¬ 
ergy.  They  stootl  around  for  a  minute 
or  two,  and  then  most  went  inside  to 
inquire  about  luggage.  No  one  would 
know  for  a  while  whether  there’d  be 
any  luggage. 

Ann  and  Dick  walked  over  to  the 
window  fronting  the  field.  They 
watched  the  planes  in  silence. 

“.Ml  right,  Ann,”  Dick  said  at  last. 
“I  did  lose  my  faith  in  my  people  and 
I  icas  afraid  of  the  future.  I  sold  us 
short.  You  were  a  part  of  it,  too.  I’m 
sorry,  Ann.” 

“I  know.” 

He  gripped  her  arm.  “Listen,  Ann— 
no  one  pushed!  They  wanted  to,  but 
no  one  did.  They’re  plain  citizens,  not 
troops— and  they  facx*d  up  to  it.  .\nything 
we  need  to  do  we  can  do.  Don’t  you 
see?  We  have  what  it  takes.  See?” 

She  started  to  smile  uncertainly,  her 
eyes  misty.  Chin  in  the  collar  of  her 
suit,  she  watched  him  put  the  jeweled 
pin  on  her  jacket. 

He  took  her  in  his  arms.  “I  love  you,” 
he  said.  “For  real.” 
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Your  students 
look  forward  to 


A  World  of  Fashion 


Do  you  know  tho 
difforenco  botwoon  a 
todro  and  a  «ari?  A 
tom  and  a  borot? 
Horo's  a  chonco  to  lost 
your  fashion  knowl- 
•dge  with  tho  storrod 
definitions  in  this  puz- 
zle  and  perhaps  to 
learn  a  few  foreign 
phrases. 

Some  of  these  clothes 
you'll  recognize  as  typ¬ 
ically  American;  others, 
you'll  find,  we  have 
adopted  from  other 
countries. 

Give  yourself  two 
points  for  each  correct 
answer.  A  perfect  score 
is  120.  The  answers 
are  on  page  79,  but 
don't  look  now! 


write  to  RIT  for  these 
two  teaching  manuals! 


Acquiring  an  Eye  for  Color 

Students  and  teachers  alike 
agree  this  manual  turns  learn¬ 
ing  into  fun.  The  rules  of  color 
are  presented  with  complete 
lesson  plans  and  color  experi¬ 
ments  geared  to  brighten 
every  class. 


1.  Knowledge  of  the  right  thing  to  do 
or  say. 

5.  Short  for  “sealed  with  a  kiss.” 

*  9.  Shirt  worn  by  the  Parsee  woman  of 

India. 

*10.  Distinctive  dress  of  a  particular  pro¬ 
fession  or  religious  order. 

12.  .Ampere  (abbr.). 

*13.  Worn  over  the  skirt  by  women. 

*15.  Hawaiian  floral  wreath. 

*  17.  Long,  snake-shaped  neck  wrap  of  silk, 

feather  and  fur. 

*18.  Characteristic  hat  of  the  french  and 
Ba.sques  (men). 

*19.  Flat  hat  with  topknot  or  pompon 
worn  by  the  Scots. 

20.  Library  of  Congress  (abbr.). 

21.  Spelling  (abbr.). 

22.  Put  together  bit  by  bit. 

*25.  Part  of  the  clothing  of  the  male  in 
Western  countries. 

*27.  The _ -29  Down  skirt  is  worn  by 

Hawaiian  hula  dancers. 

28.  .Advertisement  ( abbr. ) . 

*29.  This  is  used  to  trim  bonnets  of  women 
in  Belgium,  Burgundy,  etc. 

31.  A  step. 

34.  _  cetera. 

35.  Sixth  note  of  the  musical  scale. 

36.  One  of  a  European  mountain  chain. 
•38.  Fonnal  social  dances. 

43.  Signal  of  danger. 

44.  Food  and  Agriculture  Organization. 
*45.  Hindu  men  drape  a  white  cotton 

dhoti  about  them  in _ 

46.  Partake  of  food. 

*47.  Tyrolese  peasant  dirndl  is  a _ 

worn  by  Austrian  women. 

*49.  Loose  outer  gannent  worn  by  peas¬ 
ants. 

51.  Finishes. 

52.  A  delicate  color. 


“  1.  Cloth  of  Hawaii  made  from  the  bark 
of  the  paper  mulberry. 

2.  .Anno  Domini  (abbr.  mcanitifi  “in  year 
of  the  Lord”). 

3.  Shellfish  with  four  pairs  of  legs  and 
a  pair  of  pincers. 

*  4.  Strip  of  cloth  used  for  binding. 

*  5.  The  wooden  _  is  associated 

with  the  Dutch. 

6.  To  be  without. 

7.  Prefix  meaning  “from”  as  in  “. _ - 

duct.” 

*  8.  Length  of  tartan  material  pleated  to 

form  skirts  in  Scotland. 

*  9.  Loose  overgarment  worn  to  protect 

the  clothing  while  at  work. 

11.  Annoy  by  irritating  remarks. 

12.  Competent. 

14.  Railroad  (abbr.). 

16.  Hobgoblins. 

23.  Short  for  et  cetera. 

24.  Device  for  stamping  or  cutting. 

25.  Hit  lightly. 

26.  Idaho  (abbr.). 

*29.  See  27  Across. 

30.  Book  of  maps. 

*32.  Italian  men  wear  a  long  _ _ 

with  shoulder  capes  and  a  high- 
crowned  black  hat. 

33.  One  of  the  four  directions. 

*37.  Kind  of  bonnet  worn  by  European 
women. 

*38.  Its  feathers  ornament  clothing  around 
the  world. 

39.  Industrious  insects. 

40.  Lord  (abbr.). 

41.  Raise  upward. 

*42.  Indian  giuroent  that  serves  both  as  a 
skirt  and  a  scarf. 

43.  Religious  denomination. 

48.  Within. 

50.  Upon. 

My  score _ 


Color  all  Through  the  House 

24  pages,  fully  illustrated,  with 
55  up-to-the-minute  home  dec¬ 
orating  ideas. 


Miss  RIT.  P.O.  Box  401,  Dept  C, 

Indianapolis  6,  Ind. 

Please  send  me  the  booklets  checked  below; 

“Acquiring  an  Eye  for  Color"  I 

(Single  copies  of  this  booklet  free)  I 

“Color  al  Through  the  House" 

(Single  copies  of  this  booklet  free)  1  i 


Position 
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SHINE  IN 

School 


Student  leader  Kathie  Einola  from  Luther  L.  Wright  High  School  in  Ironwood,  Mich.,  tells  what  she  likes 
most  about  her  SheafTer  Cartridge  Pen.^athie,  a  junior  in  the  upper  10%  of  her  class  scholastically,  is  a 
member  of  the  Future  Teachers  of  America,  Pep  Club,  Youth  Choir  and  is  one  of  two  girls  on  the  ski-team. 


N«w  Sh«aff«r 
Cartridg*  Fountain 
Pon  with  98^  worth 
of  Strip  cortridgos 

FREE 

$3.93  Total  Value 


*‘Fills  quick,  clean  and  easy  with  disposable  *ink  bottles’  ” 

Over  15  million  students  and  teachers  have  already  switched  to  Sheaffer’s  Cartridge  Pen. 
And  here’s  the  reason!  For  smooth,  easy  writing,  there’s  no  substitute  for  a  true  fountain 
pen. ..and  no  other  fountain  pen  beats  SheafTer’s  for  convenience  and  cleanliness.  It  fills  the 
modern  way  with  leakproof  cartridges  of  Skrip  writing  fluid  you  carry  in  pocket,  or  purse. 
So  whenever  you  run  out  of  ink... just  toss  away  the  used  cartridge  and  drop  in  either 
end  of  a  new  one.  No  dip!  No  dunk!  No  Mess!  11^1%  ^  ^ 

Choose  your  Sheaffer  Cartridge  Pen  today  from  t  I  C 

five  smart  colors:  black,  blue,  grey,  green  and  red. 


TWO  5-PACKS  FREE! 


A  new,  more  compact  napkin  for  greater  comfort 

New  Slenderline  napkins  by  Kotex  are  so  slim  and  compact 
they  stay  comfortably  sm<K>th  and  flat. .  .shape  to  your  body  contour. 

A  new  moisture  pnx.f  inner  shield  gives  you  even  better  protection 

Kotex  is  confidence 

.SI.KNiJKItUNK.  .SIll'KIt  *)lt  KKCUCAH 

■.") 'd  ( '.bf  PI  ".t  •r.iP.rTlf.  . *■' 


His  Fair  Lady 

(Continued  from  page  67) 

and  casual  and  Jennifer  found  she  could 
talk  to  him  without  effort.  She  learned 
quite  a  lot  about  him.  He  had  been 
bom  in  the  hospital  six  blocks  away 
from  the  high  school  and  had  lived  on 
the  same  street  in  the  same  house  all 
his  life.  He  was  a  good  student  and 
liked  to  read  which  made  him  a  natural 
for  his  part-time  job  at  the  public 
library.  When  he  finished  high  school, 
he  planned  to  go  to  the  small  college 
on  the  other  side  of  town  where  his 
father  taught.  After  college  he  would 
go  to  a  university  for  a  year  of  graduate 
study,  then  he  would  take  the  foreign 
.service  exams. 

Jennifer  told  him  a  little  about  her¬ 
self,  how  her  mother  and  stepfather 
had  been  driving  through  the  town  the 
year  before,  and  her  mother  had  looked 
around  the  pretty,  quiet  community 
and  said,  “Frank,  when  you  retire,  let’s 
move  away  from  the  city  and  buy  a 
house  up  on  those  hills.”  Her  stepfather 
had  felt  the  attraction  of  the  town  too, 
for  he  had  said,  “We  don’t  have  to  wait 
until  I  retire.  It’s  not  too  far  to  com-  1 
mute.” 

Jennifer,  however,  didn’t  tell  Cub 
the  rest  of  the  story. 

When  her  family  came  home,  they 
had  asked  her  if  she  would  like  to  live  in 
a  small  town,  and  she  had  answered 
that  it  didn’t  make  any  difference  to 
her.  She  had  really  thought  it  wouldn’t, 
because  she  had  been  so  shy  all  through 
high  school  that  she  had  no  class  ties 
to  break.  She  had  been  wrong  though. 
It  had  been  excruciating  to  fumble  her 
way  around  a  new  school.  few  of  the 
girls  had  made  friendly  overtures,  but 
Jennifer  didn’t  know  how  to  respond, 
and  she  thought  they  were  probably 
just  doing  it  because  they  felt  it  was 
a  duty,  anyway.  She  had  settled  into  a 
routine  of  grim,  lonely  endurance.  She 
walked  to  school,  went  from  one  class 
to  another,  and  ate  lunch  by  herself. 
After  school  she  studied,  read,  and 
listened  to  music.  On  weekends  she 
read  and  listened  to  music. 

.\ctually,  it  was  not  too  different 
from  her  life  in  the  city.  But  before 
high  school  it  had  been  different— 
until  her  mother  had  remarried.  Jen¬ 
nifer  had  been  very  close  to  her  mother, 
particularly  after  her  father  had  died. 
The  summer  before  Jennifer  entered 
high  school,  her  mother  told  her  that 
she  was  going  to  marry  Frank.  Jennifer 
had  been  shocked  into  silence.  Her 
mother  had  explained  that  this  would 
not  make  any  difference  lietween  them. 
She  had  known  Frank  for  years  and 
he  was  a  fine  man.  She  explained  that 
(Continued  on  page  76) 


POINTERS 
FROM 
PENNY 


BY  PENNY  PATTERSON  Dorothy  Gray  Teen  Beauty  Counselor 

/  have  fine,  “fly-away”  hair.  It  just  seems  to  droop  on  hot,  moist, 
or  windy  days.  I  know  I  should  have  a  permanent  but  Pm  afraid  of 
that  awful  “crimped-curC  look.  Doris  L.,  Orchard  Park,  RJ. 

A.  Here’s  a  suggested  solution!  Ogilvie  Home  Permanent  by  Dorothy 
Gray  .  .  .  it’s  perfect  for  fine  hair  like  yours  (works 
beautifully  for  all  types  of  hair,  including  dyed  or 
bleached!)  thanks  to  a  special  Creme  Waving  Lotion 
that  lets  you  control  the  waving  action.  The  Kit  also 
includes  a  Pre-Perm  conditioner  that  puts  hair  in  top 
shape  to  “take”  a  perm  .  .  .  plus  a  new  Creme  Neu¬ 
tralizer  that  conditions  your  hair  as  it  curls.  Try  it. 

It’s  so  easy  to  use,  so  dependable  (created  by  Ogilvie 
Sisters,  leading  hair  care  specialists  for  over  50 
years!).  P.S»  Buy  the  Ogilvie  Home  Permanent  Kit 
now,  and  get  a  free  bottle  of  marvelous  Highlights 
Shampoo  (your  choice  of  formula!). 

Q.  I  like  to  wear  a  make-up  base,  but  most  bases  seem  to  make  my 
skin  break  out  in  tiny  bumps  . . .  and  the  medicated  make-ups  are  too 
dry  for  my  skin.  Is  there  anything  that  will  help  me? 

Ellen  Me.,  Easton,  Pa. 

A.  Try  new  Velvetcoi  Medicated  Make-up!  Dorothy  Gray  has  cre¬ 
ated  it  especially  for  teen-age  complexions,  and  it  may  be  the 
answer  to  your  problems.  Neither  too  heavy  or  too  drying, 
it’s  a  marvelous  balance  of  mild  medication  and  light, 
smooth  creaminess.  Velveteen  comes  in  two  heavenly  formu¬ 
las  :  a  Foundation  .  .  .  for  a  flawless,  natural-looking  finish 
.  .  .  and  pressed-powder  Compact  .  .  .  for  a  lovely  matte 
finish.  Use  it  daily  (it  works  like  a  beauty 
treatment!)  for  perfect,  glowing  coverage 
(it  doesn’t  look,  feel,  or  smell  medicated!). 
Comes  in  five  flattering  shades. 

Qi  No  matter  what  I  use  on  my  face,  my  skin  still  has  blemishes  or 
looks  splotchy.  .And  extra  make-up  on  bad  spots  doesn’t  help  either. 
Pm  about  to  give  up!  Mary  Jo  B.,  Lexington,  Ky. 

hm  Sounds  as  if  you’ve  been  working  your  complexion  overtime 
putting  things  “on”  instead  of  taking  most  of  it  off!  Let’s  try  thor¬ 
ough  cleansing  and  stimulating  instead.  SCRUB  SET  by  Dorothy  Gray 
( made  especially  for  teenagers)  is  a  true  “complexion  course !”  It  has 
Scrub  Soap  with  Oatmeal  that  gently  works  out  dirt  and 
stale  make-up  .  .  .  Medicated  Refining  Lotion  that  helps  to 
clear  by  bracing  skin  and  refining  pores  .  .  .  Medicated 
Blemish  Cream  that  speeds  up  healing  while  it’s  concealing. 

Each  Scrub  Set  product  works  with  and  for  each  other  to 
work  for  you!  Use  this  Set  daily  for  best  results.  It’s  on  a 
special  introductory  offer,  now— $2.00.  ^ 
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THE  GIRLS  SOUND  OFF 


On  ''Valuable 


My  most  valuable  high  school  experi¬ 
ence  has  been  learning  the  value  of 
money.  I  took  a  job  in  the  high  school 
cafeteria  to  earn  and  save  money.  It 
was  the  first  real  job  I’ve  had,  and  it 
has  taught  me  that  money  doesn’t  come 
easily.  I  try  to  be  conservative  in  my 
spending  now,  and  I  am  achieving  this. 

Dianna  Cremw*ll 
Maien,  III. 

In  my  school  we  collected  clothing 
and  money  for  needy  boys  and  girls  in 
our  community  at  Christmastime.  Other 
years  I  had  heard  of  this  project,  but 
had  not  participated  in  it.  It  made  me 
feel  warm  inside  to  know  that  I  had 
done  this  myself,  and  not  because  I 
had  been  told  to.  I  think  that  all  during 
high  school  I  will  learn  to  do  things 
by  myself.  This  was  one  of  the  many 
experiences  that  provetl  to  me  that  we 
grow  up  in  high  school. 

Jaanin*  Bros* 

Winona  (Minn.)  S«nier  H.S. 

To  relate  one  of  my  valuable  experi¬ 
ences  in  high  school  would  be  like  tak¬ 
ing  a  rung  out  of  a  ladder— the  ladder 
which  leads  to  maturity.  When  placed 
together,  the  rungs  represent  our  four 
years  of  high  school  experiences  that, 
step  by  step,  allow  us  to  climb  high 
into  the  world  of  adulthood. 

Mawr**n  Gavin 

Th*  Catholic  H.S. 

Baltimore,  Md. 

I  believe  that  my  most  valuable  high 
school  experience  has  been  the  contact 
I  have  had  with  my  challenging  teach¬ 
ers,  which  helps  me  to  study  problems 
and  situations  thoroughly  and  objec¬ 
tively. 

Juonda  Rondl* 

Wallac*  H.S. 

Orange,  Tex. 


WHAT  HAS  BEEN  YOUR  MOST 
VALUABLE  HIGH  SCHOOL  EXPERl- 
ENCE?  We  asked  this  question  in  Co~ed 
last  April  and  received  a  flood  of  an¬ 
swers!  Thouich  your  letters  cited  experi¬ 
ences  ranitiuK  from  making  new  friends 
to  becoming  interested  in  a  fresh  field 
of  study,  these  experiences  often  shared 
a  common  denominator — that  of  having 
great  influence  on  you  not  only  when 
they  occurred,  but  probably  throughout 
your  life.  Here,  in  part,  is  what  you 
wrote. 


WHO 

SET 

HER 

HAIR? 


My  most  valuable  experience  has 
been  working  with  our  library  club, 
which  has  given  me  experience  in  meet¬ 
ing  and  assisting  my  fellow  students. 
The  confidence  I  lack  is  provided  when 
a  student  trusts  my  ability  enough  to 
ask  for  my  help  and  accept  it  gratefully. 

Carolyn  Heider 
West  SaUm  (Wis.)  H.S. 

Upon  entering  high  school,  I  was  de¬ 
voted  to  Elvis  Presley  and  no  one  could 
tell  me  anything  was  wrong  with  his 
singing.  In  my  10th  year  I  was  chosen 
for  A  Capella  choir  and  my  love  for 
music  was  broadened.  I  have  learned 
the  diflference  between  good  music  and 
not  so  good  music.  I  still  like  Elvis  but 
I  have  accepted  and  learned  to  love 
all  kinds  of  music. 

Carol  Sue  McAtee 
Stewbenvill*  (O.)  H.S. 

My  most  valuable  high  school  experi¬ 
ence  has  been  having  a  fine  teacher  who 
taught  me  to  make  use  of  my  brain 
power.  Through  him,  new  doors  of 
learning  have  been  opened, 

Marian  Tingling 

Abilene  (Tex.)  Christian  H.S. 

All  through  school  I  have  won  con¬ 
tests,  awards,  and  medals.  This  year  I 
worked  hard  to  win  a  contest,  but  failed 
to  win  it.  My  pride  was  hurt,  but  now 
I  realize  I  took  the  wrong  attitude. 

'This  incident  taught  me  to  be  a  good 
sport  and  taught  me  that  I  cannot 
'  always  be  a  winner. 

Betty  Ann  Clin* 
laeger  H.S. 
Panther,  W.  Va. 


Sometimes  it’s 
har(i  to  tell,  because  many  style¬ 
conscious  teens  do  such  a  profes¬ 
sional  job  of  setting  their  own 
hair.  Between  visits  to  her  beau¬ 
tician,  this  head-happy  co-ed  sets 
her  own  hair  with  Lady  Ellen 
KLIPPIES  pin  curl  clips.  You, 
too,  can  have  hair  that’s  chic, 
smooth  and  easy  to  manage  when 
you  use  the  clip  your  beautician 
uses.  Get  Lady  Ellen  clips  today  at 
your  nearest  hair  goods  counter. 


JPREIE! 

3  New  Hair  Styles 

With  complete  setting 
directions  —  included 
with  16  •  page  illus¬ 
trated  booklet,  “HOW 
TO  SET  CURLS  IN 
SECONDS.”  Send  10c 
to  cover  cost  of  han¬ 
dling  and  mailing 
to:  LADY  ELLEN, 
Dept.  CO  -  912.  Los 
Angeles  51,  Calif. 


Send  any  lit*  phele  fer  7S 
2V]x3V>  inch  photos  on  silk  fin¬ 
ish  paper.  Money  back  guaran¬ 
tee.  60  for  $2.00,  100  for  $3.00 
For  super  speed  service  add  3Sc. 

BEAUTITONE®  PHOTO 
Dept,  34  Green  Bay,  Wis. 
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THE  BOYS  SOUND  OFF  .  .  . 

H.  S.  Experiences  ” 


When  I  first  started  Spanish,  I  didn’t 
like  it.  Then  I  started  working  harder 
and  began  to  enjoy  it.  This  has  taught 
me  not  to  make  up  my  mind  about 
anything  before  I  know  more  about  it. 
This  is  my  most  valuable  experience  in 
high  school. 

Stan  Shinoborgar 

Thomas  J«ff«rson  H.S. 

Council  Bluffs,  Iowa 

My  most  valuable  experience  in  high 
school  was  going  out  for  football  and 
learning  good  sportsmanship  as  well  as 
teamwork.  I  had  to  learn  how  to  get 
along  with  others  even  though  they 
weren’t  my  best  friends.  I  guess  the 
hardest  to  learn  was  how  to  accept  de¬ 
feat  graciously  and  go  back  again  to 
try  harder. 

David  Jamison 

Siloam  Springs  (Ark.)  H.S. 

The  most  memorable  experience  of 
my  high  school  career  was  when  I  got 
sick  and  couldn’t  attend  school  for  two 
months. 

In  these  two  months  I  found  out 
just  how  much  school  meant  to  me. 
lot  of  students  say,  “Boy!  What  I’d  give 
for  a  couple  of  weeks  of  vacation.” 
N’acation  is  one  thing,  but  absence  is 
another.  I  missed  the  regular  routine  of 
school.  I  was  completely  lost  without 
my  school  activities. 

I  say  this  to  all  students.  Don’t  quit 
school.  Take  advantage  of  being  able 
to  attend  school  and  prepare  yourselves 
for  the  future  with  an  excellent  educa¬ 
tion. 

Richard  FUming 

Santa  Maria  (Calif.)  H.S. 

Working  with  others,  in  sports  as 
well  as  other  school  activities,  has  been 
my  most  valuable  high  school  experi¬ 
ence,  one  which  I  believe  will  always 
be  of  value  in  my  later  life. 

Ronald  Flammang 
Doniphan  (Nab.)  H.S. 

Probably,  my  most  valuable  experi¬ 
ence  in  high  school  so  far  has  bt*en 
learning  how  to  enjoy  reading.  I  never 
liked  to  read  much,  but  now  I  find  that 


with  each  new  book  I  seem  to  enjoy 
reading  more! 

(Sarold  Grai 

Christian  Brothars  Acadamy 

lincreft,  N.  J. 

I 

Many  people  don’t  realize  that  living  ! 
in  a  free  nation  and  just  being  able  to 
go  to  schcK)l  is  a  most  valuable  experi¬ 
ence  in  itself, 

Dick  Parkar 

Abilana  (Tax.)  Christian  H.S. 

My  most  valuable  high  school  experi¬ 
ence?  I  consider  it  learning  how  to  study, 
^ou  must  be  in  a  quiet  place;  you  must 
have  all  materials  you  need;  you 
shouldn’t  have  things  around  that  will 
distract  you. 

I  consider  learning  how  to  study 
imiTortant  for  two  reasons.  First,  it  will 
help  me  get  good  grades;  and  second, 
it  will  bt‘  an  asset  all  my  life. 

Rogar  Manka 
Sakm  (Wis.)  H.  S. 

I  feel  that  learning  to  adapt  myself 
to  changes  and  new  policies  is  my  most 
valuable  experience  in  high  school.  I’ve 
learned  from  experience  that  you  have 
to  comply  with  new  regulations  sooner 
or  later,  and  the  sooner  you  do,  the 
better  things  will  be  for  everyone.  I 
think  that  your  whole  high  school  career 
depends  greatly  upon  your  ability  to 
adapt. 

Mika  Patart 
Tranton  (Mich.)  H.S. 


NEXT  "JAM  SESSION"  TOPIC 

WII.4T  IS  YOI  R  BIGGEST  DAT- 
ING  PROBLEM?  Here’s  your  ehanee 
lo  compare  problems  and  to  let  the 
opposite  sex  know  about  your  “bug¬ 
bears”  in  dating!  Do  you  have  prob¬ 
lems  with  a  too-early  curfew,  draw¬ 
ing  out  a  shy  guy,  thinking  of 
things  to  talk  about  on  a  date?  Let 
us,  and  other  teens,  know! 

Send  your  letters  to  “Jam  Ses¬ 
sion,”  Co-ed  Magazine,  33  West  42nd 
St.,  New  York  36,  N.  Y.  Be  sure  to 
include  your  name,  school,  city  and 
state.  Be  sure  to  mail  letters  by 
September  18,  1961. 


by 

Cathy 


CALLING  ALL 
KOOKS!  Get  with 
the  look!  Way-out 
fashions  are  way-in. 

Every  hot  tamale 
will  be  making  the 
scene  in  south-of- 
the-border-inspired 
ponchos  —  for  rain 
and  shine;  or  creat¬ 
ing  a  big  splash  in 
water-repellent  culottes  (great  for  puddle¬ 
jumping)!  Limb-lengthening  stretch  pants 
natch-matched  with  bulky,  ball-fringed  mo¬ 
hair  sweaters  are  it  for  he-ing,  if  not  skiing! 
Low  waists,  blousy  tops  and  flared  skirts  still 
rule  the  dress  set— topped  by  towering  mad¬ 
caps  in  wild,  fake  furs.  Flare-up  colors  — 
orange,  yellow  and  red  —  are  toned  with 
blues  and  browns.  All  together  it  reads  like  a 
crazy,  kookie,  fun  fall.  Get  with  it,  gal! 


And  get  teith  the  talc  that'll  keep  you 
fresh  ’n  fair  through  all  this  madness. 
Cashmere  Bouquet!  Float  some  on  after  tub 
or  shower  to  scent,  smooth,  cling  more  lov- 
ingly  .  .  .  more  lastingly  than  costly  cologne 
—  like  an  all  day  veil  of  fragrance. 


Altcays  on  the  fashion  scene  to  cream  every 
chic  chick  .  .  .  Cashmere  Bouquet  Hand 
Lotion.  Massage  it  in  from  top  to  toe  to  soften 
and  smooth  skin  swept  by  autumn  winds. 
Lip  trick:  At  bedtime,  a  drop  of  Cashmere 
Bouquet  Hand  Lotion  on  a  tissue  can  help 
douse  the  color  on  your  flaming  lips! 


•  Don't  forget  to  dot  your 
eyes  with  the  latest  in 
shadow  shades.  Emerald 
green  and  bright  blue  bring 
life  to  creations  tinted  in 
mushroom  and  eggplant.  If 
your  eye  shadow  sometimes 
softens  and  forms  a  line  in 
the  crease  of  your  lid,  try 
this!  Right  after  applying 
(and  before  mascara),  put  a 
fleck  of  fine-milled  Cashmere 
Bouquet  Talc  on  a  cotton- 
tipped  stick  and  dab  it  gently 
o>er  the  shadow— to  set  it.  Then  use  a  brush, 
or  your  fingertip,  to  whisk  away  excess  pow  der. 


Shear  Luck!  Back  on  the 
nylon  track  now  that  the 
summer  sun(tan)  has  faded? 
Try  this  for  a  stocking  saver! 
Before  donning,  sprinkle 
silky  Cashmere  Bouquet  Talc 
on  your  feet.  Made  of  fine- 
milled  Italian  talc,  it  ab¬ 
sorbs  excess  moisture  like  a 
thirsty  towel.  Eases  your  ny¬ 
lons  on  without  tugging! 

<L-P. 
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His  Fair  Lady 

(Continued  from  page  73) 

there  was  no  disloyalty  to  Daddy  in 
trying  to  salvage  something  out  of  life. 

Jennifer  couldn’t  answer.  Her  mother 
was  going  to  bring  someone  else  into 
their  lives.  She  was  going  to  give  him 
half  of  herself.  She  wondered  if  her 
mother  wished  she  could  give  him  all 
of  herself  and  not  have  to  bother  about 
Jennifer.  Later  she  was  sure  of  it.  It 
was  very  easy  to  cry  when  she  was 
alone  in  her  room.  Once  when  she  went 
to  her  dressing  table  for  a  handker¬ 
chief,  she  made  the  discovery  that  she 
was  ugly.  She  studied  with  revulsion 
the  swollen  face  and  red  eyes  looking  at 
her  out  of  her  mirror,  then  she  sat  down 
and  with  hateful  mockery  she  combed 
her  straggling  hair  and  pinned  it  back 
tightly. 

At  dinner  her  mother  looked  at  her 
strangely  and  said,  “We  must  see  about 
getting  your  hair  done,  honey.  I  w'ant 
you  to  look  pretty  at  my  wedding." 

Jennifer  winced  w'hen  her  mother 
said  the  word  “wedding,"  and  the  hair¬ 
do  had  never  been  changed.  She  lost 
interest  in  clothes,  then,  too.  Her  mother 
had  tried  to  joke  her  out  of  it,  and  had 


finally  given  up  in  the  face  of  Jennifer’s 
mute  unresponsiveness. 

After  her  marriage,  her  mother  had 
kept  on  being  kind  and  gentle  and 
Frank  was  considerate,  Jennifer  would 
say  that  for  them.  They  never  showed 
that  they  didn’t  want  her.  They  always 
included  her  in  the  things  they  did. 

Frank  came  home  once  very  pleased 
with  himself.  “Hey,  I  got  tickets  for 
My  Fair  Lady.” 

Jennifer  had  been  delighted  until 
she’d  intercepted  the  warm,  happy 
look  between  Frank  and  her  mother. 
Then  she  said  stiffly,  “I  don’t  care  for 
popular  music.  You  two  go.” 

The  same  thing  happened  when 
Frank  brought  home  a  new  novel.  She 
had  said  she  didn’t  care  for  light  fic¬ 
tion.  It  was  funny,  because  after  that 
she  really  didn’t  care  for  anything  but 
classical  music  and  serious  literature. 
At  last  Frank  said  he  would  increase 
her  allowance  so  that  she  would  have 
what  she  liked.  It  was  good  to  have  the 
extra  money,  but  it  only  proved  what 
she  had  knowm  all  along,  that  they 
were  glad  not  to  have  io  think  about 
her.  She  w’as  on  the  outside. 

Jennifer  could  tell  that  Cub  had 
never  felt  on  the  outside  in  his  whole 


travels  '  ^ 


with 

extra  measure 
of 

assurance 


nirsettesA 


new  tiny  tampon  as  much 
as  25%  more  absorbent 


No  bulky  applicator.  The  exclusive  prelubricated  tip  makes  Pursettes® 
easy,  medically  correct  to  use.  In  a  university  study,  they  proved  as  much  as 
25%  more  absorbent  than  regular  applicator-type  tampons.  A  truly  new,  safe 
kind  of  internal  sanitary 
protection.  Atdrugstores. 

FREE  OFFER:  For  trial 
supply  of  Pursettes  tam- 
Kjns,  send  10^  for  postage- 
landling  to:  Campana, 

Box  CE-9,  Batavia,  Ill. 


life.  You  had  to  feel  absolutely  sure  of 
yourself  to  have  his  friendliness  and  self- 
confidence.  You  had  to  know  that  every¬ 
one  liked  you.  If  you  knew  that,  it  was 
easy  enough  to  like  everyone  else.  Cub 
even  seemed  to  like  Jennifer. 

The  day  he  asked  if  he  could  give 
her  a  ride  home  from  school,  she 
couldn’t  speak  for  a  minute.  Then  she 
heard  herself  say  in  a  chilly  voice,  “I 
don’t  know.  I  have  to  stop  at  the  music 
store  to  change  a  defective  record.” 

“Fine.  I  don’t  have  to  work  today,  so 
I  have  all  afternoon.  I’d  like  to  look 
around  the  music  store  myself.” 

Cub  prowled  the  music  store  while 
Jennifer  was  changing  her  record. 
When  he  came  to  the  counter,  the 
clerk  said,  “You  haven’t  been  in  for  a 
long  time.  Cub.  We’re  going  in  the  red.” 

“I  know.  I’ve  been  wasting  my  sub¬ 
stance  in  riotous  living— malts,  ham¬ 
burgers,  tickets  for  this  and  that.” 

He  looked  at  Jennifer’s  record. 
“Ummm,  you  like  classical  music.  The 
1812  Overture.  Hey,  that’s  the  Tchai¬ 
kovsky  recording  where  they  shoot  off 
a  cannon,  isn’t  it?  I’d  Uke  to  hear  that.” 

The  clerk  said,  “Shall  I  get  it?” 

“Nope,  I  have  a  better  idea.” 

When  they  pulled  up  in  front  of 
Jennifer’s  house,  she  gathered  up  her 
books  and  thanked  him. 

Cub  looked  at  her  inquiringly.  “Aren’t 
vou  going  to  ask  me  in  to  hear  the 

'l812r 

Jennifer  looked  surprised.  “Oh!  Why, 
certainly.  Would  you  like  to?” 

The  afternoon  went  by  quickly. 
Jennifer  and  Cub  were  sitting  side  by 
side  in  the  dusk,  listening  to  the  sweet 
wild  call  of  a  flute,  when  Jennifer’s 
mother  came  in  and  turned  on  a  lamp. 
After  introductions,  Jennifer’s  mother 
said,  “It’s  almost  six  o’clock.  Why  don’t 
you  stay  for  dinner.  Cub?” 

Cub  looked  at  Jennifer.  He  must 
have  seen  assent  in  her  face.  “That’d  be 
great,  Mrs.  Walsh.  I’ll  have  to  call 
Mom,  though,  and  tell  her  I  won’t  be 
home  for  dinner.” 

Jennifer  waited  while  he  phoned  and 
she  couldn’t  help  overhearing.  “Mom, 
I  took  Jennifer  home.  I  stayed  until 
they  were  forced  to  ask  me  to  dinner.” 
He  paused  and  then  laughed.  “No, 
I’ll  come  home  before  they’re  forced  to 
throw  me  out.” 

At  dinner,  Jennifer  could  tell  that 
her  mother  and  Frank  liked  Cub.  He 
was  polite  and  deferential,  but  he  didn’t 
suffer  from  her  difficulty  of  being 
tongue-tied  with  strangers.  Frank  asked 
what  men  always  ask  boys.  “Are  you 
an  athlete.  Cub?” 

“I  guess  you’d  call  me  a  retired  ath¬ 
lete,  though  I  don’t  seem  to  have  the 
income  tax  problem  that  some  of  them 
do,”  Cub  answered. 
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Frank  laughed  and  Cub  went  on  to 
explain.  “My  father  has  very  fixed  ideas 
about  learning  financial  responsibihty. 
He  put  me  on  a  clothing  allowance  and 
said  I’d  have  to  earn  my  spending 
money.  The  allowance  was  fine,  but  I 
like  clothes  and  records,  so  I  got  a  part- 
time  job.  It  turned  out  I  liked  the  job, 
too.  Sports  finally  had  to  go.” 

The  talk  between  Cub  and  Frank 
drifted  to  football.  Jennifer  poked  at 
her  food  and  listened  absently  while 
she  thought  about  the  telephone  call 
Cub  had  made.  He  hadn’t  had  to  ex¬ 
plain  to  his  mother  who  Jennifer  was. 
Probably  he  had  told  her  about  the 
homely  girl  who  sat  next  to  him  in  the 
ceramics  class. 

After  that.  Cub  always  took  Jennifer 
home  on  the  afternoons  he  didn’t  work. 
Jennifer  was  puzzled  by  his  attention. 
She  wondered  if  he  were  sorry  for  her, 
but  he  always  seemed  to  have  a  good 
time  with  her  so  she  decided  he  couldn’t 
find  anyone  else  who  enjoyed  the  same 
books  and  music  as  much  as  she  did. 
He  probably  didn’t  even  think  of  her 
as  a  girl— just  as  a  friend. 

One  day  Cub  asked  her  to  go  home 
with  him  to  listen  to  some  of  his  rec¬ 
ords.  He  told  her,  “I  asked  Mom  this 
morning,  and  she  said  she’d  like  to 
meet  the  other  woman  in  my  Ufe.” 

Jennifer  looked  confused.  “Oh— well, 
fine.  But  I’ll  have  to  call  Mother.” 

In  Cub’s  home,  Jennifer  looked 
around  at  the  polished  antique  furni¬ 
ture  and  the  pictures.  There  was  a 
group  of  Japanese  silk  paintings  and  a 
good  Picasso  reproduction.  The  bay 
window  was  full  of  plants  and  there 
\.ere  books  everywhere.  She  liked  the 
lived-in  feeling  of  the  place. 

Mrs.  Morton  was  slim  and  blonde 
and  she  looked  like  Cub.  She  took  Jen¬ 
nifer’s  hand  in  her  small  one  and  said, 
“I’m  glad  you  could  come.  We’re  al¬ 
ways  flattered  when  Cub  brings  his 
friends  home.  Sit  down  and  Cub  will 
find  a  snack  for  you.  I  have  to  finish 
putting  the  laundry  away.” 

Cub  brought  a  plate  of  cookies  from 
the  kitchen  and  had  just  settled  him¬ 
self  comfortably  when  his  mother  came 
back  into  the  room.  To  Jennifer’s  sur¬ 
prise,  Mrs.  Morton  said,  “Take  your 
feet  off  the  coffee  table,  you  big  oaf.” 

Everything  had  been  so  warm  and 
friendly  until  now.  Jennifer  expected 
Cub  to  withdraw  into  a  hurt  silence 
that  would  ruin  her  afternoon.  Instead, 
he  removed  his  feet  casually.  “Quit 
shoving  me  around.  You  know  I’m  sen¬ 
sitive.  And  while  we’re  exchanging  com¬ 
pliments,  I  want  to  point  out  a  flaw  in 
the  housekeeping.  No  peanut  butter.” 

“Peanut  butter!”  Mrs.  Morton  ex¬ 
claimed.  “That’s  all  I  hear,  no  matter 
what  rare  and  exotic  delicacies  I  pro¬ 


vide.  I’ll  bet  you  never  thotight  of  look¬ 
ing  on  the  shelf  where  it  belongs.” 

Now  Jennifer  began  to  catch  on  that 
this  was  an  act.  It  was  hard  to  tell  at 
first,  because  they  looked  at  each  other 
with  such  stern  faces,  but  there  was  a 
funny  expression  around  their  eyes  that 
clued  you,  then  you  saw  the  sparkle. 

Cub  gave  up  first  and  chuckled, 
“That’s  what  confuses  me.  You  just 
keep  on  putting  it  where  it  Ijclongs.” 

Mrs.  Morton  l(X)kcd  even  more  in¬ 
timidating,  but  Jennifer  understood 
now.  She  watched  with  anticipation 
when  Mrs.  Morton  passed  behiml  Cub 
and  stirred  up  hLs  hair  as  if  with  an 
egg  beater.  He  made  a  quick  grab  for 
his  mother  hut  she  eluded  him  and 
dashed  out  of  the  room. 

Jennifer’s  face  must  have  shown  her 
astonishment.  “You  mustn’t  take  us 
seriously,  Jenny,”  Cub  said.  “VV^e  always 
carry  on  like  this.  If  you  ever  see  us 
being  extremely  polite  and  formal,  you’ll 
know  we  just  had  a  family  tiff.” 

“Do  you  have  family  tiffs?” 

“Sure,  doesn’t  everyone?  One  nice 
thing  about  us  though  is  that  none  of 
us  bears  a  gnidge.  It  usually  breaks  up 
when  someone  says  something  funny. 
In  this  family  if  you  can’t  laugh,  you 
die.” 


“It  sounds  like  fun.  What’s  your 
father  like?” 

Cub  picked  up  a  record.  “Oh,  he’s 
quiet,  but  witty.  You’ll  meet  him.  He’s 
about  due  home.  Here’s  a  Louis  Arm¬ 
strong  recording.  Do  you  like  Dixie¬ 
land?” 

“I  never  listen  to  jazz.”  Jennifer 
hadn’t  meant  to  sound  disapproving, 
but  Cub’s  face  changed. 

“I  like  all  kinds  of  music,”  he  said. 
“People  who  like  math  generally  are 
crazy  about  music.  It  seems  to  go  to¬ 
gether.  Some  kinds  you  have  to  hsten 
to  hard.  Everything  in  it  has  to  be 
there,  and  you  know  that  in  the  end  it 
will  come  out  with  everything  in  place 
and  accounted  for,  like  a  problem 
solved  correctly.  There  are  other  kinds 
like  jazz  that  you  don’t  listen  to  in  the 
same  way.  Maybe  you  don’t  really  listen 
at  all,  but  just  kind  of  soak  it  up.  I 
don’t  know.”  His  voice  died  away. 

He  shoved  the  record  back  into  the 
envelope.  “Well,  I  don’t  have  to  make 
a  speech  about  it.  Here’s  something  I 
just  bought.  I  never  knew  what  a 
guitar  could  sound  Uke  until  I  heard 
this  Segovia  record.” 

Jennifer  had  just  started  to  get  in¬ 
terested  in  what  Cub  was  saying  about 
(Cotitimicd  on  pap,e  78) 
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the  patented  panty 
with  built-in  sanitary  belt, 
no  extra  belt  needed ! 

•  odorless,  stainproof  crotch  shield 

•  stainless,  slip>proof  Beltx  napkin 
clasps 

•  and  unconditionally  guaranteed! 

Nylon  or  Acetate  Tricot,  $1.00 
•  With  patented  Ventilated  Crotch 
Shield,  in  Nylon  tricot,  $1.29; 
Deluxe  all  Nylon,  $1.59 

at  variety,  drug  and  department  stores 
. . .  wherever  sanitary  products  are  sold 
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\''f  IM  lElTX  DIAL  CALENDAR 

)‘ .  Enables  you  to  predict  your  periods 
•’  ''  '  for  entire  year 

Smart  JH  POM’  PURSE 
Keeps  sanitary  napkin  always  handy 
but  out  of  sight!  (*Peace-ot-mind.) 

LATEST  EDITION  “JUST  lETWEEN  US” 

...  By  Betty  Kay,  answers  your  questions 
about  menstruation,  health,  poise, 
and  goodlooks. 

To  get  all  3,  send  25^  to:  BETTY  KAY,  Care  el 
BELTX,  BOX  807,  DEPT.  CE91,  ST.  LOUIS  88,  MO. 


His  Fair  Lady 

(Continued  from  paf’e  77) 

jazz,  hut  she  settled  back  to  listen  to 
the  powerful  stirring  music  of  a  classi¬ 
cal  guitar  in  the  hands  of  a  great 
virtuoso. 

Mr.  Morton  came  into  the  living 
rot)m  before  the  record  was  finished. 
He  gave  Cub  the  high  sign,  smiled  at 
Jennifer,  and  sat  down  to  listen.  Cub 
intrtKluced  them  after  the  record  was 
finished.  Mrs.  Morton  came  in  from  the 
kitchen  and  asked  Jennifer  to  stay  to 
dinner. 

Jennifer  dialed  her  home  number  and 
when  her  mother  answered,  something 
came  over  her.  She  giggled.  “Mother, 

I  stayed  and  stayed  and  they  were 
finally  forced  to  ask  me  to  dinner.” 

There  was  a  silence,  and  when  Jen¬ 
nifer’s  mother  sjxyke  it  was  in  a  light 
unfamiliar  voice,  “Then  I  think  you’d 
better  stay.  It  will  be  so  much  more 
economical  for  us  if  we  don’t  have  to 
feetl  you.” 

Economical!  Jennifer  held  the  phone 
off  and  looked  at  it.  Then  she  distinctly 
heard  an  answering  giggle  at  the  other 
end  of  the  wire.  She  said  softly,  “Thank 
you.  Mother.” 

It  turned  out  to  be  one  of  the  best 
evenings  Jennifer  had  ever  spent,  and 
then,  to  top  it  off,  before  Cub  left  her 
at  home  he  asked  if  she  would  like  to 
go  to  the  opera  to  hear  The  Marriage 
of  Figaro. 

I  On  the  night  of  the  performance  Cub 
;  arrivetl  wearing  a  dark  suit  and  kxjking 
;  incredibly  handsome.  Jennifer  wished 
i  she  had  accepted  her  mother’s  offer  of 
I  a  new’  dress.  While  she  was  getting  her 
I  coat,  she  fluffed  up  her  hair  a  trifle. 

!  When  she  came  back.  Cub  noticed  and 
I  smiled.  It  made  her  feel  embarrassed 
i  and  bristly.  Even  a  homely  girl  could 
try  to  look  a  little  better  without  peo¬ 
ple  laughing  at  her. 

Cub  was  so  nice  during  the  ride  that 
she  forgot  the  humiliation  of  his  smile. 
It  was  fine  to  be  a  part  of  the  busy 
stream  of  traffic  on  the  freeway.  It  w'as 
I  exhilarating.  The  enchantment  grew.  At 
'  the  opera,  she  floated  down  the  aisle  into 
,  her  seat  beside  Cub.  She  gazed  mistily 
I  around  at  the  gilded  boxes  and  the  tier 
of  seats  rising  toward  the  flashing  chan- 
:  delicrs.  She  turned  her  head  to  find 
Cub  smiling  at  her. 

During  the  performance  occasionally 
when  the  music  changed,  he  stirred  in 
his  seat.  Once  in  the  middle  of  a  ter¬ 
rific  crescendo,  he  turned  to  her  with 
his  eyes  shining  and  took  her  hand.  The 
music  receded,  and  Jennifer  only  heard 
it  with  part  of  her  mind.  She  was 
breathlessly  conscious  of  Cub’s  strong, 
warm  hand  and  his  shoulder  touching 


hers.  The  chandeliers  sparkled  in  the 
subdued  light,  and  she  could  hear  a 
male  voice  singing  something  very 
beautiful. 

Then  the  iridescence  faded.  Of 
course  Cub  didn’t  mean  anything  by 
holding  her  hand.  He’d  done  it  because 
of  the  music.  j\fter  a  minute,  she  slid 
her  fingers  out  of  his,  and  he  didn’t 
even  seem  to  notice. 

They  were  both  quiet  all  the  way 
home.  Before  Cub  left  her  at  her  front 
door,  he  dropjx’tl  a  little  kiss  on  her 
nose  and  said,  “You’re  a  funny  girl, 
Jenny.” 

Jennifer  banged  the  door  hard 
enough  to  relieve  her  feelings.  Every¬ 
one  thought  she  was  funny.  She  had 
thought  Cub  liked  her,  but  he  found 
her  funny,  too.  Well,  she  didn’t  have 
to  depend  on  him  either;  she  still  had 
books  and  music  and  all  the  other  in¬ 
terests  sh^  had  before  he  came  along. 
She  could  do  just  fine  by  herself.  So 
there!  Then  she  sat  down  and  cried, 

Jennifer  had  plannetl  to  be  very  c(K)1 
and  aloof  at  school,  but  Cub  didn’t 
seem  to  remember  that  he  had  insulted 
her,  and  it  slipped  Jennifer’s  mind  too. 
He  kept  on  coming  to  her  house,  and 
(X'casionally  she  went  to  his.  She  was 
at  Cub’s  house  when  the  subject  of  the 
prom  was  first  discussed. 

Mrs.  Morton  asked  about  it,  “Are 
you  going  to  the  prom  on  the  twelfth? 
One  of  the  teachers  called  today  and 
asked  if  we’d  help  chaperone  it.” 

Cub  with  a  closed  face  said,  “Mmm.” 

Jennifer  wondered  if  he  would  ask 
her  to  go.  She  had  never  Ix'en  to  a 
dance,  though  she  had  taken  lessons 
and  danced  very  well.  If  he  should  in¬ 
vite  her,  she  intended  to  ask  her  mother 
for  a  new  dress  and  some  advice  on  a 
new  hair  style.  She  would  never  look- 
like  much,  but  something  could  be 
done. 


--  GINGER 

A  Co-ed  Cartoon 


"He's  our  star  halfback  and  he  can't 
play  if  he  flunks  his  English  test." 
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Cub  hadn’t  mentioned  the  prom  yet 
when  he  took  her  home,  but  just  as  she 
opened  the  door  he  said,  “Hamlet  is 
going  to  open  at  the  Biltmore.  If  I  got 
to  work  on  it  right  away,  I  think  I 
c-ould  get  tickets  for  the  first  Saturday 
night  of  the  run.  That  would  be  the 
twelfth.  Would  you  like  to  go?” 

“That’s  the  night  of  the  prom,  isn’t 
it?” 

“Yes,  I  guess  it  is.” 

“Okay,  let’s  see  Hamlet.  Goodnight.” 

She  turned  away  with  her  eyes  glis¬ 
tening,  then  with  no  warning  at  all,  her 
disappointment  was  replaced  by  a  wave 
of  choking  anger.  Her  voice  shook.  “I 
don’t  want  to  see  Hamlet.  If  you’re 
ashamed  to  take  me  to  the  prom,  I 
don’t  want  to  go  anywhere.  I  know 
I’m  not  pretty,  but  I’m  tired  of  being 
handy  to  keep  you  company  when  you 
want  to  do  cultural  things.” 

Jennifer’s  voice  was  very  loud,  at 
least  for  Jennifer,  but  it  was  cut  off 
suddenly.  Cub  whirled  and  came  up 
the  porch  steps  in  a  furious  rush.  He 
grabbed  her  by  the  shoulders  and  shook 
her  roughly.  “Listen  to  me.” 

Jennifer  looked  at  him  with  her  lips 
trembling.  He  took  out  his  hankerchief 
and  wiped  her  eyes. 

“Blow  your  nose.” 

She  blew. 

“Sit  down.” 

She  sat. 

Cub  thumped  down  on  the  steps  be¬ 
side  her.  “If  you  think  I’m  going  to 
apologize,  you’re  crazy.  You’ve  been 
needing  someone  to  shake  you  until 
your  teeth  rattle.  I  don’t  know  how  we 
all  put  up  with  you.  You  keep  every 
one  crawling  around,  trying  to  keep 
from  hurting  your  feelings  and  knock¬ 
ing  themselves  out  trying  to  live  up  to 
you.  You  can  see  it  with  your  family; 
they’re  afraid  to  six'ak  for  fear  of  of¬ 
fending  you.” 

Cub  was  harsh.  “You  did  the  same 
thing  to  me.  Sure,  I’m  crazy  about 
books  and  music,  but  I  like  dances  and 
parties  and  movies  too.  And  I  gave 
them  all  up  and  concentrated  on  the 
few  things  you  approve  of.” 

He  looked  stern  in  the  yellow  glare 
of  the  porch  light.  “You  just  don’t 
seem  to  understand  that  if  you  reject 
things  without  examining  them  first, 
you’re  acting  on  prejudice.  It’s  just  as 
bad  to  be  contemptuous  of  light  things 
as  it  is  to  l)e  contemptuous  of  serious 
ones.  You  have  to  think  carefully  about 
ideas  and  people,  too,  and  be  sure  you’re 
not  missing  something  because  you 
made  up  your  mind  ahead  of  time. 
When  you  get  right  down  to  it,  you’ve 
even  been  undervaluing  yourself.  Then 
you  had  the  nerve  to  tell  me  I’m 
ashamed  to  take  you  to  the  prom.  I 
want  to  take  you.  I  thought  you 


wouldn’t  want  to  go.  Is  that  right?” 

Jennifer  sniffled. 

“Don’t  cry,  Jenny.  I’m  sorry.”  He 
put  his  arm  around  her.  “It’s  funny 
what  you  said  about  not  being  pretty. 
The  other  day  I  said  to  Mother,  T 
don’t  think  Jenny  knows  how  pretty 
she  is.  She  never  pays  any  attention  to 
her  l(X)ks.’  I  went  on,  trying  to  tell 
Mother  how  bowled  over  I  was  that 
first  day  in  art  class.  I’d  seen  you 
around  and  always  noticed  you,  but 
that  day  you  were  sitting  there  with 
the  sun  on  your  hair,  making  it  look 
red  and  gold.  I  understood  what  peo¬ 
ple  meant  when  they  talked  about 
chestnut  color.  When  you  looked  up 
so  startled,  your  eyes  were  big  and 
brown  and  far  apart  and  there  was 
something  alxmt  the  way  you  held  your 
head. 

“Mother  didn’t  pay  any  attention  to 
what  I  was  babbling.  She  just  said,  ‘No, 
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Jennifer  isn’t  a  pretty  girl.  But  Jennifer 
is  a  girl  who  is  going  to  become  a 
beautiful  woman.’  ” 

Cub  laughed  quietly  and  added,  “I’m 
going  to  be  there  when  it  happens, 
Jenny.  It  fits  right  in  with  my  plans.” 

Jennifer  took  her  face  out  of  Cub’s 
handkerchief  and  looked  to  see  if  he 
were  kidding.  He  was  smiling  down  at 
her  and  when  she  saw  the  look  in  his 
eyes,  the  magic  feeling  of  being  beau¬ 
tiful  started  to  happen  right  then,  right 
that  minute. 


Be  sure  your  teacher  knows  you  wish 
to  subscribe  to  Co-ed — $1  per  school 
year  in  classroom  group  orders. 


FREE  starlight  CASE  N  FRAME 
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I  Deep  sunk  embossini.  sottly  rounded 
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ACNE? 

Treat  it  with  ENCA! 

Forget  about  temportry  cover-up  for  sene,  pint- 
pies  and  blackheads.  Treat  skin  blemithea  with 
EtKa  Soap  and  Lotion — the  product  of  a  druggist's 
research,  prescribed  successfully  by  dermatologists. 

Non-irriuting  Eitca  gives  you  smooth,  at¬ 
tractive  skin.  Try  it  on  a  monev-back  guarantee: 
Enca  Soap  and  Lotion.  $4.00  value,  available  for 
$2.96  urith  this  coupon.  No  C.OJ}.  charges  or 
postage  if  you  send  cash  with  orrler  to  Enca, 
Dept.  Ce,  P.O.  Bct  736,  Albuquerque,  N._M^ 
§^d  me  EtKa  Soap  &  Lotion  at  the  special  price. 
□  $2.98  enclosed  □  Send  C.O.O. 

Address _ 

City  &  State 


Now  a  special  hygienic  powder 

Destroys  odor  on 
sanitary  napkins 

Women  use  the  special  deodorant 
QiiEsi'  to  destroy  odors  on  sanitary  nap¬ 
kins.  But  women  also  have  a  day  in,  day 
out  problem  that  calls  for  Quest  where 
underarm  deodorants  aren’t  suitable 
and  may  be  unsafe. 

For  intimate  daily  use  Quest  is  gentle, 
bland  — non-irritating  to  sensitive 
tissues.  QuEyr  contains  a  most  effec¬ 
tive  deodorizer  that  clings  and  protects 
for  hours. 

For  use  on  sanitary  napkins.  Quest  is 
soft,  absorbent.  It  is  drying— relieves 
irritation,  chafing  and  itching.  And  it’s 
neat  to  use.  Use  Quest  before  going  out 
—on  certain  days  and  every  day— at  all 
drug  and  toiletry  counters. 
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Co-^^d't  Fashion  Memo 


W  here-to~Ruy  Information 

Co-ed'»  “On  the  Line”  Fashions 

Page  22,  left  to  right; 

Sweater  and  Pants  by  Jantzen 

N.Y.,  Schenectady .  The  Wallace  Co. 

Ore.,  Portland  .  Meier  &  Frank 

Tenn.,  Chottanooga  .  Miller  Bros. 

Utah,  Salt  Lake  City  . Auerbach's 

Wash.,  Seattle  Bon  Marche 

Wash.,  Spokane  .  The  Crescent 

Sweater  by  Sii  Marshall 

Wash.,  Seattle  .  Bon  Marche 

Pants,  Shire-tex  by  Davenshire 
Calif.,  San  Francisco 
Mich.,  Detroit 
N.Y.,  New  York 


Everything  for  the  Wedding  &  R«c«ptionl 
Invitations  e  Gifts  for  the  bridal  party 
Table  decorotions  •  Trousseau  items 
Unusual,  exciting  personalised  items. 

, _ ILAINI  CtEATlONS 

B24  Dept.  E-4J0 
\  Chicago  IR. 


The  “pin  most  likely  to  succeed”  in 
your  fall  wardrobe  .  .  .  Monet’s  2-inch 
mock  gold  butterfly,  sketched  above. 
$5.00.  .\vailable  at  these  stores; 

Joseph  Magnin 
May  D  &  F 

Woodward  &  Lothrop 

.  The  Fair 

.  Hutzler's 

.  Filene's 

.  Lazarus  Co. 

Joseph  Horne 


.  .  The  Emporium 
Himelhoch's 
Arnold  Constable 

Sweater  and  Pants  by  Darlene 

Tex.,  Dallas  .  Sanger-Harris 

Page  23,  left  to  right: 

Doifblet  and  turtle  neck  by  Pandora 

Mass.,  Boston  .  Filene's 

Vo.,  Richmond  .  Tholhimer's 

Pants  by  Halpern  &  Christenfeld 

Flo.,  Tampa  .  Colony  Shops 

III.,  Chicago  .  The  Fair 

Kan.,  Kansas  City  .  Macy's 

Ky.,  Louisville  .  Zellner's 

Mass.,  Boston  .  Jordan  Marsh 

Ohio,  Toledo  .  Lasalle's 

Pa.,  Harrisburg  .  Pomeroy's 

Sweater  by  Boepple 
N.Y.,  Buffalo 
Pa.,  Philadelphia 

Pants  by  Christenfeld,  Inc. 

Stores  are  the  same  as  those  listed 
above  for  Halpern  &  Christenfeld. 

Sweater  by  Sii  Marshall 

Wash.,  Seattle  Bon  Marche 

Pants  by  Jack  Winter 

Calif.,  Son  Francisco  ...  The  Emporium 

D.C.,  Washington  Woodward  &  Lothrop 

La.,  New  Orleans  Maison  Blanche 

Mo.,  St.  Louis  .  Famous  &  Barr 

Wash.,  Seattle  .  Bon  Marche 

Wise.,  Milwaukee  .  Boston  Store 

Boots  and  shaggies  by  Bertlyn 

Mich.,  Detroit  . .  B.  Siegel 

N.Y.,  New  York  .  Lord  &  Taylor 


Calif.,  San  Francisco 
Colo.,  Denver 
D.  C.,  Washington 

III.,  Chicago  . 

Md.,  Baltimore 
Mass.,  Boston  .  .  .  . 
Ohio,  Columbus  .  -  . 
Pa.,  Pittsburgh 


About  our  cover 


^  hen  you  write  to  our  advertisers  please 
mention  that  you  saw  it  in  CO-ED 


William  Hengerer 
Wanamaker's 


VARSITY 

GIRL 

in  our  LEHER 
SWEATER  0 


Swtsttr  p«t 
cuSdlr  buttersott 
erlM.  W«sr  his 
Itttsr  or  yours 
In  Rod.  Whit*. 
Cold.  Jad*  Crocn, 
Blach  32  to  40 


Stitchod  down 
skirt  in  oil  wool 
tlsnntl  Specify 
roiular (os 
showni, 
or  new  short** 
lenith.  In 
Whit*.  Bloch, 
k  Boyol, 

w  Rurpl*. 
'  K.C'*st  Green, 
■;»  Grey, 
m  Cornel 

W  22  to 
^  30. 


On  a  day  last  May  with  a  sun  playing 
hide  and  seek,  we  “shot”  our  woodsy 
fall  cover  scene.  Just  out  of  sight  the 
bank  of  a  tiny  brook  became  a  precarious 
perch  for  Co-ed’s  photographer,  Michael 
Shiffrin.  Right,  Cecilia’s  Glen  plaid  Zef- 
ran/wool  skirt  ($13)  is  worn  with  a  3- 
button  curry-colored  sweater  ($11)  over 
a  tailored  cotton  skirt  ($5).  Left,  Pat’s 
tapered  pants  ($12)  are  also  Zefran/ 
wool.  (Zefran  is  an  acrylic  fiber  which, 
when  blended  with  wool,  produces  a 
soft,  warm,  long-wearing,  and  light¬ 
weight  fabric.)  Bone  poplin  car  coat 
($25)  is  lined  with  red  orlon  pile.  All 
outfits  by  Country  Set.  Pat’s  Pig-tex 
gloves  with  tiny  buckle  are  by  Wear- 
Right  ($5)  and  her  tapered  leather  ties 
by  Cover  Girl  ($8).  The  handsome 
sportscar  is  an  MG  A  “1600,”  a  sleek, 
fleet  model  with  luscious  leather  uphol¬ 
stery.  Even  Mister  Sam,  our  photogra¬ 
pher’s  poodle,  enjoyed  posing  perched 
on  this  car! 


Fashion  Memos 
Page  30,  top:  sweater  by  Pandora 
Calif.,  San  Francisco  .  .  Th«  Emporium 

Mass.,  Boston  .  Filene's 

Vo.,  Richmond  .  Thalhimer's 


Page  30,  bottom:  sweater  by  Jantzen 

N.Y.,  Schenectady  .  The  Wallace  Co. 

Ore.,  Portlond  .  Meier  &  Frank 

Tenn.,  Chattanooga  .  Miller  Bros. 

Wash.,  Seattle  . Bon  Marche 

Wash.,  Spokane  . The  Crescent 

Both  Skirts  by  Sporteens 

Pa.,  Philadelphia  ....  .  George  Allen 

If  a  store  near  you  is  not  listed,  show  the 
item  you  want  from  Co-ed  to  your  favorite 
store.  It  may  be  in  stock,  or  the  store  may 
be  willing  to  order  it  for  you.  If  you  wish 
to  order  by  mail  from  one  of  the  above 
stores,  state  your  size  and  color  preferences. 
Include  35^  for  postage  along  with  check 
or  money  order. 
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MONEY  BACK  GUARANTEE 


SEPTEMBER.  1961 
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Everyone  You  Know  Needs  Christmas  Cards 
and  Everyone  Loves  Wallace  Brown  Cards 

Do  you  know  20  people?  Of  course,  you  do!  Add  up  a  half-dozen  relatives, 
perhaps  5  neighbors,  the  butcher,  the  baker,  the  milkman,  the  grocer,  your 
\  dentist,  several  friends  and  other  tradespeople — and  you’ve  probably  got  a 

riot  more  than  20.  So  what  are  you  waiting  for?  These  folks  alone  can  bring 
you  in  at  least  $50.00,  probably  $100.00  to  $200.00,  extra  money  in  just 
a  few  hours  spare  time.  And  this  is  just  a  start!  Most  everyone  you  know 
needs  Christmas  Cards,  and  when  you  show  them  the  spectacular,  nationally 
famous  1961  Wallace  Brown  Line  of  Cards  and  Gift  Items — it’s  love  at  first 


6it  Thisi  2  Assortints  n  Approvil 

FIATUU  ASST,  (to^)  h  a  tranwndetn  valw«l 
31  MrsMin  cards,  baawtifal  dacigm  rich  with 
gold  bronxing  and  ombocsing. 

RIOAL  LUSTRi  ASS'!,  (bottom)  11  calarful 
Doluxo  cards  on  fabaloas,  lasiroas  Kroaiohoto 
pager,  in  smart,  tall  shape,  with  brilliant  dec- 
oratient.  A  magniheont  assortment) 


sight.  They’ll  snap  up  2,  3,  6  or  more  Christmas  Card  Boxes  right  on  the 
spot.  And  you  make  up  to  50^  on  each  one!  This  is  the  /««  way  of  making 
money  because  it’s  so  easy.  We  send  you  samples  that  do  the  selling  for  you. 
You  show  such  a  beautiful  selection  of  cards  that  you’re  bound  to  take 
orders  from  everybody.  See  for  yourself  without  risking  a  penny  by  mailing 
the  coupon  below  TODAYl  You’ll  be  glad  you  did! 


I  Samples  of  Popular- Priced, 
Nome-Imprinted  PERSONAL  CHRISTMAS  CARDS 

Thrill  your  friends  and  neighbors  and  make  even  MORE  MONEY 
for  yourselfwith  exquisite,  custom-designed  NAME-IM PRINTED 
Christmas  Cards  at  amazingly  low  prices.  A  large  variety  of  exclu¬ 
sive,  original  designs  for  folks  who  want  the  finest  quality  in 
Personalized  Christmas  Cards  at  prices  everybody  can  afford. 
They  sell  just  by  being  shown.  It's  so  easy,  too,  because  ... 
We  ship  direct  to  your  customers 
and  we  pay  postage ..  .You  have 
no  bother;  no  trouble  and  no 
wasted  time  making  deliveries. 

Send  coupon  for  your  FREE 
Samples  of  the  4  Great  New 
Lines  of  these  fast-selling  cards! 


OROANIZATIONSi  Churches, 
clubs,  veterans’  auxiliaries,  etc. 
can  now  add  hundreds  of  dollars 
to  their  treasuries  with  these  fast 
sellers.  Give  organization  name 
on  coupon  for  Fund-Raising 
Plan.  Mail  coupon. 


WALLACE  BROWN,  INC. 


10,  Ntw  York 


GET  FREE  CATALOG  TOO-Send  Coupon  Below 

Be  first  in  your  neighborhood  to  cash  in  on  this  easy 
way  to  extra  money  with  the  1961  Wallace  Brown  Line 
of  Christmas  Cards  and  Gift  Items.  Mail  coupon  this 
minute!  You'll  get  2  Christmas  Card  Assortments  for 
FREE  examination.  And  FREE  Samples  of  Name-Im¬ 
printed  Personal  Christmas  Cards.  Plus  FREE  full-color 
catalog  showing  lots  more  money  makers,  including 
many  Christmas  Assortments,  Everyday  Greeting  Card  As¬ 
sortments,  Decorated  Stationery,  Gift  Wrappings,  Novelty 
Gifts,  etc.  Everything  you  need  to  start  making  money  at 
once  and  we  show  you  how.  See  how  much  fun  making 
extra  money  can  be.  Just  mail 
the  coupon  below  today! 


SEND  NO  MONEY 

Paste  Coupon  on  postcard 
or  mad  in  envelope 


WALLACE  BROWN,  INC. 

1 1  East  36th  St.,  Dept.  S-43 
New  York  10,  N.Y.  - 

Send  2  Chritlmos  Cord  AMortmentt  fer  Free  Exominatien,  pie* 
FREE  Semple*  of  Nome-Imprinted  Fereonol  Chrietmew  Cord*,  FREE 
full-color  Catalog,  and  detoil*  of  timple  money-making  plan. 


Addre**- 


City  A  Zone- 


If  writing  fer  on  organi- 
xation,  give  it*  name _ 


"Clover  (iirl  dot's  so  iiiucli  for  inv  skin,  so  beautifully.  1  love  it'.*'  sa>s  Cover  Girl  Marianne  Nestor. 


^  NKH  SKHtlLS  :  ^ 

V  IKOtl^lHK  •'  ] 


At  last!  A  Cover  Girl  complexion... 

80  natural  you  can’t  believe  it’s  make-up! 

Fahiilints  (liscovery  Jrtnn  \ttxz(‘nial  Fragrant  natv  ('.ttver  Girl  ettvers  so  naturally,  so  completely. 
And  it's  medicated  and  antiseptic  to  help  pn^cent  skin  problems,  improve  ytmr  complexion. 


New  Cover  Girl  is  so  light  and  lovely  on  vour 
lace...  and  so  wonderiullv  good  for  vour  skin 
besides!  I  nlike  other  make-ups  that  do  noth¬ 
ing  for  your  skin  (often  even  aggravate  skin 
problems  I  Cover  Girl  gives  vou  the  beauty 
benefits  of  its  special  medication. 


Smooth  on  Cover  Girl  li(|uid  everv  morning. 
Touch  up  with  ('.over  (iirl  pressed  powder  all 
dav.  It  s  antis<‘|)tic  to  fight  germs  on  vour 
puff— help  prevent  skin  problems.  Helps  vour 
skin  not  «»nlv  look  lovelv.  but  become  lovely. 
No  wonder  it’s  the  make-up  of  cover  girls! 


/n  t  plant  nr  Otis  shades, 
3  beaut  if  III  romfiarts 
•  JSOpor/i  plus  tax 


MFItlC  iTKi}  M  iKF  i  r  m 

rsOXZEMA 
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